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Precision NoJax— different ways 


Whether you want a clear casing, one for self-coloring or a striped casing 
for quick detection of peeling errors— you can have it in PRECISION 
NoJax. All the matchless uniformity of diameter for unit package 
control, strength that practically eliminates breakage and 
meat loss. 40-foot and 55-foot lengths for SKINLEss franks and wieners. 


44-foot and 50-foot lengths for SKINLESS Viennas. 


Ask your Visking representative for complete details 


best for all your SKINLESS products 


THE VISKING CORPORATION 


CHICAGO 38, ILLINOIS 


IN CANADA: VISKING LIMITED, LINDSAY, ONTARIO 
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BUILT BY SPECIALISTS 





BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 
will give you 
BETTER YIELD—better casings. 
Will save maintenance 
and labor. 










Buffalo sausage machinery 

is designed, manufactured and 
serviced by the most highly 
specialized organization of its 
type. That's why Buffalo 
machinery... today as always... 
produces the highest quality 
sausage for the lowest overall cost. 






















Write for catalog 
and information 


Cylinders for Buffalo stuffers are precision 
ground to a mirror finish with a patented internal 
grinder. The high finish and special 
semi-steel casting prevent leakage and meat discoloration. 

They help you make finer sausages. 






@ “Cool Cutting" 
Grinders 


@ “Direct Cutting" Converters 
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The Highest Quality 
ul = ) in Sausage Machinery 


for over 87 years 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 
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In seasonings, as in recorded music, CHERT? , 
denotes a definite and enjoyable difiersae tag 
quality. te 
Compare Griffith’s Solublized PEBPE- i 
ROYAL with any soluble pepper. Compare it fi O: 





PEPPEROYAL pce s00m pee and ex- 
clusively “HI-FI” in quality. That’s an impor- 
tant advantage to you as a user. 


THE 


LABORATORIES, INC. 


‘*High Fidelity” Flavor nat- 
In Canada—The Griffith Laboratories, Ltd. 


urally comes from prime 
quality spices. But, its real 
distinctiveness originates 
here with The Griffith Lab- 
oratories’ exclusive process 
of controlled flavor extrac- 
tion. 


CHICAGO 9, 1415 W. 37th St. 
NEWARK 5, 37 Empire St. 
LOS ANGELES 58, 4900 Gifford Ave. 
TORONTO 2, 115 George St. 


Laboratorios Griffith do Brasil, S.A. — Caixa Postal 300 Mogi das Cruzes, Est. S.P., Brasil 
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No waiting 
for trolleys 


.when you clean with 


OAKITE 


STRIPPER. 


Black iron meat trolleys and hooks stay on the 
production track more, out-of-service less, when 
cleaned with the amazing, new Oakite Rustripper. 
A single bath in Rustripper removes fat and 
grease ... and derusts! 


. 


Figure the time saved. Instead of removing fat 
and grease with an alkaline solution, then rinsing, 
then removing rust and corrosion with an acidic 
solution, then rinsing again ... now just immerse 
trolleys in Rustripper and rinse. That’s all. A 
dip in protective oil and the job is done. 


Now look at these other big advantages 
of Oakite Rustripper: 


Will not corrode or etch metal — which also 
means no “‘light weight’’ loss on each carcass 


®@ Special stainless steel tanks not required 
®@ Odorless, non-toxic 
@ No disposal problem 


Remember, too, that Oakite Rustripper works to 
remove cooked-on grease, juices and corrosion 
from ham molds, sausage sticks, belly boxes. 


Call your local Oakite Technical Service Repre- 
sentative. He’ll show you the real money-saving 
benefits you get with Rustripper. Or write Oakite 
Products, Inc., 25 Rector St., New York 6, N.Y. 
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Export Division Cable Address: Ockite <=—= 


Technical Service Representatives in Principal Cities of U. S. and Canada 
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Not a Bolt—a Vacuum 


We sat in a meeting recently and we were 


jstunned—not by a knocking hammer; not by 


a captive bolt pistol, but by a vacuum. 

Yes, stunned, by the apparent lack of knowl- 
edge on the part of a group of literate beef 
packers about a device and methods which 
have been described editorially and advertised 
in THE NATIONAL PROVISIONER and other pub- 
lications for a decade. 

During the discussion of the humane slaugh- 
ter problem faced by packers, it would not 
have been surprising had there been differ- 
ences of opinion between members of the 
group as to the practicability of using the con- 
ventional bolt pistol, and improvements now 
on the way, for cattle stunning. It was dis- 
concerting to learn that few participants in the 
meeting knew what the captive bolt pistol is, 
what it does, where it comes from, under 
what conditions it can be used most effective- 
ly and its advantages and limitations. 

We are not suggesting that the pistol be 
used for cattle stunning; we do suggest that 
lack of familiarity with the device and its char- 
acteristics indicates that many packers do not 
assimilate the information which is conscien- 
tiously relayed to them by the PROvIsIONER, 
other publications and their trade associations. 

The ProvisIoNER does not claim to be 
omniscient, or to cover every development in 
the field of meat packing; we are certain, 
however, that week-in-week-out reading of its 
news, advertisements, feature articles and 
market reports will keep every executive and 
supervisor informed on the major and minor 
ideas and trends which may mean dollars of 
profit (or avoidance of loss) to their compa- 
nies. 

We suggest that before the company presi- 
dent, or any other packer executive, “initials” 
his PROVISIONER down the line to other officials 
t supervisory employes, he extract from its 
uticles and advertisements the maximum in 
lacts and ideas for his own guidance in man- 
hgement. Then he should make certain that 
ther members of his staff do the same. 





News and Views 





Contract Clauses requiring that prepackaged meats sold by 


retail stores must be cut and wrapped on the premises are in 
restraint of trade and contrary to state and federal anti-trust 
laws, a Los Angeles judge has ruled. Superior Judge Philip H. 
Richards refused to enjoin some 120 markets in Southern Cali- 
fornia from selling frozen and prepackaged fresh meat, rabbits 
and fish. An injunction had been sought by four retail locals 
of the Amalgamated Meat Cutters & Butcher Workmen of 
North America, AFL-CIO. 

Judge Richards, however, also refused the market operators’ 
plea for an injunction to prevent the union locals from calling 
a strike due to the fast-growing sale of prepackaged products. 
In declining to restrain the market operators from breaching 
their agreements, he noted that the contracts themselves provide 
for renegotiation of any contract provision held to be illegal. All 
union contracts with the markets since 1950 have provided 
that packaged meats could be sold only when wrapped on the 
premises, but the provision generally had not been enforced. 
In arguments before Judge Richards, attorneys for the markets 
contended that the retailers have been caught in a squeeze be- 
tween union demands and the mushrooming popularity of pre- 
packaged meats. 

Embroiled in a similar dispute in St. Louis, retail Local 88 of 
the Amalgamated and the major independent and chain stores 
have not resorted to the courts. Instead, the international union 
is attempting to resolve the controversy. 


An Appropriation of $15,650,000 for federal meat inspection 


for the fiscal year beginning July 1, 1956, was agreed upon 
late last week by a House-Senate conference committee. This 
compares with $15,369,000 for the current year and $14,618,- 
335 for fiscal 1955. The $15,650,000 was a compromise be- 
tween the $15,500,000 proposed by the House and the $15,- 
745,000 recommended by the Senate. The larger amount was 
supported vigorously by the USDA and packer and producer 
associations, which pointed to the rapid increase in the number 
of federally-inspected plants and the need for more inspectors. 


Although Not completely happy about all provisions of the 


farm bill, President Eisenhower signed the measure into law 
this week, noting that “its advantages outweigh its harmful 
provisions.” He called the $1,200,000,000 soil bank plan the 
“heart of the bill” but said he was disappointed that no pro- 
vision was made for advance payments to farmers who con- 
tract to put their lands into the soil bank in 1957. The bill also 
provides for the authorization of an additional $500,000,000 
to be spent by the Secretary of Agriculture to support the 
prices of perishable farm commodities such as pork, beef and 
eggs. It increases from $300,000,000 to $500,000,000 the funds 
which can be used to pay ocean freight costs for giving away 
farm surplus goods to any foreign nations that can use them, 
and also authorizes the USDA to pay processing costs. 


Improved Sales and earnings by Hygrade Food Products Corp., 


Detroit, during the first 24 weeks of the current fiscal year were 
reported to stockholders this week by Hugo Slotkin, president. 
The statement-was combined with a semi-annual report filed 
with the Securities and Exchange Commission. During the 24 
weeks ended April 14, 1956, the company had net sales of $154,- 
756,083, compared with net sales of $144,123,186 during the 
first 24 weeks of the previous fiscal year, Slotkin said. Net in- 
come, after provision for taxes on income, was $1,760,766 for 
the 1956 period, compared with $804,202 in the 1955 period. 
Slotkin pointed out, however, that the results should not neces- 
sarily be taken as representative for the entire fiscal year. 












RETURN OF baskets starts re-use cycle. 


The driver's count is checked. 
A terrific success is the paradox- 
ical story of the Louisville 
packers’ delivery basket pool. Con- 
ceived as a method by which delivery 
costs could be lowered, the plan was 
first activated in the spring of 1954. 
lt proved to be a failure. Oddly 
enough, in failing it proved that it 
was a success. 

The original packer pool was fos- 
tered by John R. Humphry, secretary, 
Henry Fischer Packing Co. He pro- 
moted the idea among major meat 
packers in Louisville that by using a 
Rudd basket for their city deliveries 
their costs would be lowered. The 
Rudd basket is made of carbon steel 
which is electro-zinc plated with a 
patented brightener and coated with 
a baked-on lacquer. The inside dimen- 
sions are 12% in. wide; 11% in. deep 
and 27% in. long, This is long enough 
to take pork loins up to 16 Ibs. in 
weight. The empty basket weighs 
9% Ibs. The mesh of the basket is 
made of No. 10 wire which has a di- 
ameter of .135 in. or a little over ¥% 
in. The bottom and top frames are 
made of heavier wire. 

Under the plan each cooperating 
packer would purchase a number of 
baskets based on his normal delivery 
volume. The product would be de- 
livered in the baskets and, when 
emptied, they were to be picked up 































COMPLETE failure and yet a 
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Louisville Packers Report 


$ $ Savings, No Leakage in Wi 


by any of the drivers of the partici- 
pating packers. Each of the packers 
would sanitize the baskets his drivers 
returned. Adjustments in basket in- 
ventories would be made between the 
packers through simple interchange. 
For example, if Louisville Provision 
Co. should be short of baskets it 
could call Fischer for the needed 
containers. 

In the spring of 1954 the initial 
batch of Rudd baskets was _pur- 
chased by the packers cooperating in 
the pool: Emmart, Fischer, Klarer, 
Louisville and Fleischaker, 

BASKETS TOO POPULAR: The 
major shortcoming of the delivery 
scheme quickly became evident. There 
was no adequate control exercised on 
baskets returned and slowly but sure- 


Broecker, chairman of the board, 
Louisville Provision Co. He felt that 
the demonstrated economies of the 
system could be retained if each 
Louisville packer had its own basket 
delivery system. 

How the control would be enforced 
presented a problem. It was suggest- 
ed that the drivers be offered a pre- 
mium for collecting the baskets. The 
suggestion was rejected as it was not 
a positive control. 

Finally, an individual customer 
basket control system was developed. 
Under this system each customer is 
charged with the baskets delivered to 
him and credited with the returns he 
makes to the driver. With the return 
control problem solved, the packers 
once again purchased a lot of baskets. 
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HOT STEAM sterilizes wire baskets 
return and prior to loading. 


after 


ly they began to disappear. Somehow 
they found their way to florists who 
used them for potted plant displays; 
to supermarts which used them to 
rack and display items such as mops. 
Many dealers decided they were 
handy for lugging lunch and drinks 
to the family picnic. In short, within 
about three months there were no 
baskets. Everybody had them but the 
packers, 

However, the system had clearly 
demonstrated its economic soundness 
during its short life. All the partici- 
pating packers had recaptured their 
original capital investment and had 
made a substantial saving in delivery 
costs, 

The initiative for reinstituting the 
system on a cooperative individual 
plant basis was sparked by T. H. 
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BASKETS ARE employed for the in-plant 
handling of packaged and other products. 


This time each packer purchased bas- 
kets for his own needs and each 
packer’s basket carries an identifica- 
tion tag. The colored metal tag, ap- 
proximately 2% in. square, is em- 
bossed with the name of the owner. 
Each plant has its own tag color for 
quick identification. The basket de- 
livery system, as employed by Louis- 
ville Provision Co., will be described 
specifically in the balance of this fea- 
ture article. 

Eight months ago, as part of this 
plan, Louisville Provision purchased 
its second lot of baskets—2,500 units. 
This number provided for anticipated 
attrition in baskets based on the first 
experience. To its surprise, the Louis- 
ville plant found that it needed only 
about half of the number. “Actually 
we find that some 70 odd of the for- 
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mer baskets have been returned to us. 
I guess the novelty of possessing the 
basket has paled,” states G. W. 
Blevens, general superintendent. 
BASKET LEAKAGE STOPPED: 
With the return control system the 
leakage of baskets has been stopped. 
In its eight months of basket deliver- 
ies for servicing approximately 1,500 
accounts in the Louisville metropoli- 
tan area, the firm has had only one 
bad basket account, according to 
Leonard Broecker, executive vice pres- 
ident. With more than 30 vehicles 
making daily city deliveries, in which 
approximately half of the merchandise 
is delivered in the wire baskets, 


Leonard Broecker considers this rec- 
ord to be positive proof of the work- 
ability of the system. He feels that 





in-plant 
products. 


sed. bas- 
d each 
entifica- 
tag, ap- 
is em- 
owner. 
olor for 
ket de- 
y Louis- 
escribed 
this fea- 


of this 
irchased 
10 units. 
icipated 
the first 
e Louis- 
led only 
Actually 
the for- 


2, 1956 





LINERS ARE inserted to protect product 
and are coded with route numbers. 





ORDER CHASERS pack loose product in 
baskets as they move past station. 


even the one delinquent account will 
relinquish the baskets soon. 
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The core of Louisville Provision’s 
basket control system is a simple 
Kardex file furnished by Remington 
Rand. In this compact file each cus- 
tomer is listed on a card which is 
subdivided to permit keeping a run- 
ning inventory of the baskets in his 
possession. The columns are headed: 
Owe Previous Delivery; Received 
This Date; Returned This Delivery, 
Balance Owed. 

On each of the firm’s shipping 
tickets there is box headed, “This Is 
A Record of Your Container Account 





THIS IS A RECORD OF YOUR 
CONTAINER ACCOUNT 





TO DATE 
OWE RECEIVED | RETURNED 
PREV. DELY.| THIS DATE| THIS DELY. 




















to Date.” It is reproduced here. The 
shipping ticket is the same form used 
by the salesman to enter sold items. 

Before the shipping ticket is taken 
to the order filling department the 
sales department’s accounting clerk 
enters the correct figure in the “Owe 
Previous Delivery” column. As the or- 
der is filled, the check scaler enters 
the number of wire baskets being 
shipped in the “Received This Date” 
column. The driver, in turn, enters 
the number of baskets he picks up 
in “Returned This Delivery” column. 

The customer’s copy of the ship- 
ping ticket is his receipt and record. 
The driver brings back the receipted 
copy of the shipping ticket. (The 
shipping ticket has three parts: office, 
customer and receipt.) Shipping dock 
personnel check out the number of 
wire baskets the driver returns against 
the number listed on his shipping 
tickets. These two figures must check. 

The receipt copy of the shipping 
ticket, before being turned over to the 
accounting department, is again 
handled by the sales department ac- 
counting clerk. He enters the num- 
ber of baskets returned. Previously, 
from the office copy of the shipping 
ticket, he has entered the number de- 
livered that day. 

Orders are assembled by a night 
crew for early morning delivery. John 
Byron, assistant comptroller, states 
that the clerical effort represents no 
additional cost. The sales department 
account clerk keeps the record. 

CLEANING: After the baskets have 
been checked in, they are trucked to 
the smoked meat hanging room where 
they are cleaned in the cured meat 
washer, This unit cleans the average 
basket, the soil level of which is light. 
By increasing the proportion of steam 


admitted into the washer hood, 
baskets are washed as they are con- 
veyed. At stated intervals of use all 
the incoming baskets are soaked in a 
vat containing a detergent and are 
then rinsed in the cured meat washer 
unit. This method assures protection 
against any mold buildup on the bas- 
kets, states Blevens, Basket washing 
is performed by the night crew. 

Since employing them for city de- 
livery, the company has started to ex- 
tend the functional scope of the bas- 
kets within the plant. The baskets are 
used to pack off the various wrapped 
smoked meats. The baskets, as they 
are filled at the wrapping station are 
loaded in skid lots. They are equipped 
with a top ridge that is slightly lipped 
to permit self locking and stacking. 
When the skid is filled with loaded 
baskets it is moved to the order as- 
sembly room. Here, frequently, the 
full basket can be employed to fill an 
order. No extra handling is invelved 
as the basket moves from stock to de- 
livery truck, 

These techniques materially reduce 
the amount of product handling re- 
quired, according to Carl W. Booth, 
industrial engineer. Eventually, man- 
agement hopes to use the baskets in 
most of its pack off operations. 

More product can be moved on a 
skid than by other handling tech- 
niques. Furthermore, there is smaller 
risk of product damage since the 
total load is made of small units. 
There is no need to transfer product 
to shelves. The empty baskets are easy 
to handle, they occupy less space and 
can be made ready in greater num- 
ber at the pack off station. 

As was noted previously, in approx- 
imately 10 per cent of the cases, they 
eliminate an additional handling when 
filling an order since the basket’s en- 
tire contents are part of the order. 

An additional advantage lies in im- 
proved chilling made possible with 
the basket; the product is exposed to 
air on four sides. This chilling ad- 
vantage carries through refrigerated 
truck delivery, observes Blevens. 

ORDER ASSEMBLY: In order as- 
sembly the wire baskets are used for 
city and branch plant runs, states 
Fred Debrick, night superintendent, 
who is in charge of order assembly 
and truck loading. They handle ap- 
proximately 50 per cent of the city 
orders and about 60 per cent of the 
branch deliveries. 

Orders are filled on conveyors. The 
head shipping clerk organizes the or- 
ders in terms of truck loads and de- 
livery stops. If a wire basket can be 
used in filling an order, he places a 
shipping ticket in the lead basket. 
The next worker places a chip board 
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FRED DEBRICK, night superintendent, watches check scale operation. Cartoned 
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product at left is added to orders at this point. Spur roller 





conveyor (right photo) brings the basketed orders to the trucks for loading of city delivery routes. 





EMIEL FLEISCHER, sales manager, double 
checks as Joe Bruenderman (seated) checks 
customer basket inventory status. 


liner in the bottom of the basket. 
Route and stop numbers from the 
shipping ticket are placed on the liner. 
The baskets are stacked in the truck 
with the liner’s front fold facing for- 
ward so the driver has only to look 
at the basket to know the stop at 
which it is to be delivered. 

Items that cannot be placed in the 
wire baskets are fresh meats and pre- 
packaged items which already have 
their own shipping containers. For 
these odd items the head shipping 
clerk prepares a fibreboard container 
with route and stop number. 

The wire baskets travel past the or- 
der filling stations where the various 
loose fresh meats, stick products and 
smaller boxed items, such as pack- 
aged sliced luncheon meats, are in- 
serted. 

The head shipping clerk estimates 
the number of wire baskets required. 
If he should underestimate the num- 
ber required for the order, the order 
filler takes a basket which has been 
emptied of product and inserts the 
route and stop number on the front 
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of the bottom liner where they can 
be seen easily by packers, loaders 
and drivers. 

If the wire baskets are to carry loose 
green meats, the side walls are lined 
with butcher paper, The liner and 
paper give maximum protection. 

The order fillers read the items on 
the shipping ticket, place them in the 
basket and enter their weight on the 
shipping ticket. Scales are employed 
at the stations where unweighed 
products, such as fresh meats or large 
stick sausage, are placed in baskets. 

The baskets travel by conveyor to 
the check weigher where the net 
weight is entered on the shipping 
ticket for each wire basket or ship- 
ping carton. This station has an auto- 
matic wire strapper for closing fibre- 
board cartons. 

LOADING: The packed orders con- 
tinue on the conveyor until they come 
to the tabulating check-out station. 
Here the weights entered for the va- 
rious articles, in all of the shipping 
containers making up the order, are 
added with the aid of a calculator and 
checked against the total check 
weight. The number of shipping units 
making up the order also is checked. 

The checked items then continue 
via a live conveyor onto the shipping 
dock where they are loaded into the 
trucks. Portable extension conveyors 
and a movable shuttle bar on the live 
conveyor permit the movement of 
product directly into the trucks. Beef 
and small stock are railed out in 
proper sequence for truck loading. 

Proper stowage of a mixed truck 
load with cartons, wirebound boxes 
and beef quarters or small stock is 
no problem, according to Debrick. 
The wire baskets stack readily. Beef 
or fibreboard containers can be stacked 
on top of them. 

Emiel Fleischer, 


sales manager, 


states that the wire baskets are ideal 
for the mixed order composed of small 
items. They give the product a max- 
imum degree of protection and meat 
is never squashed in loading. He re- 
ports that customers are also pleased 
with the wire baskets since they give 
dealers a degree of flexibility in their 
own storage operations. They can be 
stacked in the retailer’s meat cooler. 
Furthermore, the packer follows a 
flexible policy in basket collection. 
If the dealer wishes to hold on to the 
baskets for a brief period, he is wel- 
come to do so. 

The sales department is responsible 
for the return of the baskets. The 
basket inventory records, as was noted 
earlier, are in the sales office. Each 
dealer is allowed to return his baskets 
in his normal pattern. If he is begin- 
ning to accumulate baskets beyond a 
level which the sales department be- 
lieves is normal, he is given a notice 
which is delivered to him by the truck 
driver. If he still keeps the baskets 
he is given a second notice which is 
delivered personally by the account 
salesman. Fleischer states that this 
procedure, coordinated through use 
of the Kardex records, has created 
no ill will and has resulted in a net 
gain in basket inventory. 

Maintenance work on the baskets 
has been virtually nil up to date, re- 
ports Blevens. Occasionally a name 
plate will be lost. The firm has a sup- 
ply on hand and the new plate is af- 
fixed as the basket is cleaned. 

Experience has proved the sound- 
ness of management’s conviction that 
the baskets would lower delivery 
costs. Even though they were pur- 
chased in an excessive amount, they 
already have recaptured their cost, ac- 
cording to G. A. Amshoff, president. 

The baskets are manufactured by 
the Rudd Basket Co., Louisville. 
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Observance of 50 Years 
Of Meat Inspection Will 
Begin at Exhibit Opening 
Celebration of the golden anniver- 
sary of federal meat inspection, with 
the U. S. Department of Agriculture 
and the livestock and meat industry 
cooperating in the observance, will be 
initiated with the opening of an ex- 
hibit in the patio of the USDA ad- 
ministration building in Washington, 
D. C., on June 6. 


The exhibit will feature meats, their | 


place in the diet, and the part the 
meat inspection service plays in their 
production. Prepared in cooperation 
with the meat industry and occupying 
the entire patio, this exhibit will be 


on public view throughout the month | 


of June when thousands of visitors 
normally are in Washington. Later it 
will be shown at various national ex- 
positions. It is a feature of an over- 
all promotional program designed to 
be helpful to the entire livestock and 
meat industry. 

An open house and program official- 
ly presenting this exhibit will be held 
in the patio at 11 a.m. on June 6 for 
members of the livestock and meat 
industry, Congressional representatives 
and officials of farm organizations. 


D&O Award Rule Changed 


Rules for the 1956 competition for 





the D&O achievement award have | 
just been amended. Nominations are | 
now open to any contribution to the 


growth and general welfare of the | 
meat packing industry that is of recent | 


origin, but in use long enough to have 
proved its advantageous qualities in 
some phase of the industry. It is no 
longer limited to achievements made 
public during the award year. 


The award, consisting of $1,000 and 


a gold medallion, was established in 


1954 by Dodge & Olcott, Inc., to be- | 
come a continuing service to the in- | 


dustry. Any individual or corporate 
member of the industry, either active 
or closely associated, is eligible and 


may submit as many nominations as | 
desired. Industry members are invited | 
to submit nominations at any time | 
until the closing date, August I, 1956. | 


Kansas Ruling Approves 
Supplemental Pay Plans 


Kansas Attorney General John An- 
derson, jr., has ruled that state unem- 
ployment compensation benefits may 
be legally integrated with employer- 
financed supplemental layoff pay 
plans, such as that of General Motors. 

“It appears the supplemental unem- 
ployment benefits plans are consistent 
with public policy,” he said. 
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—It's just as good 


as it looks! 


Because it’s perfectly fresh—made 
from a SUstane-protected mix 


The housewife who baked this cake will demand your mix 
again because she is completely satisfied with the quality 
of your product. 
You have used only the finest ingredients, and, 
although your product may be stored for days or 
months, Sdstane antioxidants will give it full protection 
against the damaging effects of heat and oxidation. 
Sustane is economical, giving dependable protection at 
a lower cost per pound of stabilized product. It is easy 
to apply, and soluble with less mixing in fats and oils. 


There is a Sustane antioxidant tailormade to provide 
higher A.O.M. stability to shortenings as well as greater 
carry-through protection to cooked food products 
and prepared mixes. 

Why not let us prescribe the Sustane formula which will 
provide your product with the protection it needs? 


PROTECT YOUR PRODUCT WITH 





PRODUCTS DEPARTMENT @ 


UNIVERSAL OIL 
PRODUCTS COMPANY 


30 ALGONQUIN ROAD, 
DES PLAINES, ILLINOIS, U.S. A. 








You get a better casing for less money 
when you use Morton Formula 20 Salt! 


Morton Formula 20 Salt is specially made for natu- For more information about Morton Formula 20 Salt, or 
ral casings. It is a high purity evaporated salt, free 2pout the ag ser wotaaagioer Bpe Sey ee ee 
from mineral impurities such as iron, and inert ma- 

terials that can damage delicate casings. Less ex- 
pensive than flake salt, Morton Formula 20 offers 
you these advantages: 


MORTON SALT 
COMPANY 

®@ Greater moisture retaining qualities @ Better adher- INDUSTRIAL DIVISION 

ence @ Better preservation @ Better color retention 


Dept. NP-6, 120 So. La Salle Street, 
@ Much greater economy. 


Chicago 3G, lilinois 
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IN PACKER-RANCHER operation, Schwarteman plant is surrounded by fields, pastures and feed lots. 


Intensive Selling, Meat Freshness are Schwartzman's Assets 


NTENSIVE sales coverage, guar- 
[ ine freshness of delivery and 
high product quality are enabling 
the Schwartzman Packing Co., Albu- 
querque, N. M., to build up an increas- 
ing demand for a full line of processed 
meats in a part of the country long 
known for its beef eating preference. 
In spite of recent remodeling and 
completion of new construction, the 
capacity of the plant is scarcely keep- 
ing pace with the growing business. 
Located on the outskirts of a city 
which is celebrating its 250th anniver- 
sary, the company is proud of its own 
long record in serving the community. 
Being situated across the road from a 
city airport and Kirtland Air Force 
Base is felt by the firm to be a constant 
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challenge to keep up with late methods 
and modern trends. Occupying only 
a small portion of a 600-acre company 
owned ranch, the plant processes 500 
hogs, 300 cattle, 300 sheep and 40,000 
Ibs. of sausage weekly. Utilizing the 
major part of the acreage for growing 
feed, the firm continually fattens 150 
head of mixed livestock in pens ad- 
joining the plant. More cattle are fed 
on other company holdings at Clovis, 
N. M. 

The organization is the outgrowth 
of a downtown meat market started 
in 1900 by a late ancestor of the pres- 
ent owners. After beginning manufac- 
ture of sausage products in 1928 to 
supply the needs of its own store and 
others, the firm reorganized in 1938 


JOE SCHWARTZMAN, 
Al Schwartzman and 
Colombo Nasci agree that 
good sales coverage of 
outlets is better than hit- 
and-miss on smaller stores 
and expenditure of ex- 
cessive selling effort on 
the big dealers. 


and expanded into a strictly wholesale 
business of slaughtering and process- 
ing a full line of meats. A 1948 con- 
struction program more than doubled 
plant capacity. Since that time build- 
ings have been continually remodeled 
and enlarged. Owners of the company 
are Joe Schwartzman, president; Al- 
fred Schwartzman, vice president, and 
Ethel Volder, secretary-treasurer. The 
general manager is O. H. Eichelberg- 
er and Colombo Nasci is in charge of 
sales. 

Schwartzman has one of the state’s 
largest meat plants. Leading products 
are a quality sliced bacon that com- 
mands a premium over competitive 
brands and selected quarters of fresh 
beef aged a minimum of seven days 
under bactericidal lamps. Deliveries 
are made in 12 trucks and trailers to 
all parts of the state. One-day delivery 
is guaranteed up to 150 miles and two- 
day delivery up to 250 miles. Beef 
quarters are packaged in creped paper 
bags and hung on overhead rails in 
all delivery trucks. 

Trucks are painted brilliant red with 
silver lettering identifying the com- 
pany and its products. The first brand, 
“Sunshine,” is painted in black over 
an orange sun on one side of each 
vehicle. A somewhat daring slogan 
is lettered in large size on the back of 
all trucks: “Hit Me Easy — I’m Full of 
Bologna.” Comments on this para- 


13 





Wet, Oily Processing Plant 

| Floors Are Rough On Ordinary 
Hand Truck Wheels... 
But Not On Neotreads 





Stainless steel hand truck bodies are proof against 
almost all conditions found in packing and process- 
ing plants but, until the development of the Neotread 
Wheel, the maintenance cost of hand trucks was 
excessively high. 


NEOTREAD WHEELS ARE STANDARD ON 
ALL ST. JOHN ROLLING EQUIPMENT 
St. John stainless steel hand trucks have sloshed 
around on floors covered with brine, fats, water and 
other corrosive substances for many years—their 
Neotread Wheels, some of them in daily operation 
for 10 years or more, show virtually no signs of use— 
a record not even remotely approached by other 

wheels. 


When specifying new or replacement rolling equip- 
ment for your plant, be sure to get the St. John low 
maintenance cost facts. Write for them today. 


Neotread Wheels and Casters for replace- 
ment of your present equipment are available 
in a complete range of sizes from 4 to 20 
inches in diameter. 

Ask for Neotread Bulletin D. 
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ST. sOnHmM & CO. 


S800 SO. DAMEN AVE. CHICAGO 36, IL 





dosical sign, while at times humorous 
but never adverse, have been sufh- 
ciently frequent to prove its attention- 
getting value. 

Sales efforts feature coverage of 
every potential customer regardless of 
size or location; small markets are giv- 
en the same attention as larger ones. 
Schwartzman’s believes that close per- 
sonal contact and ready availability of 
product are more important than for- 
mal advertising. Sales meetings are 
held at the plant late on Friday after- 
noon to give the salesmen a two-day 
week end. 

Sponsorship of a wide range of base- 
ball, basketball and bowling teams, 
many of which have won regional and 
state awards, has resulted in much in- 
direct favorable advertising. 

A new 36 x 90 ft. beef cooler hav- 
ing a capacity of 360 carcasses is of 
brick, concrete and steel construction. 
Rail bracket supports extending down 
38 in. from overhead cross beams are 
welded to the brackets and cross 
braced by 14 in. x 214 in. metal strips 
welded close to the rail hangers. Rail 
spacing of 28 in. is alternated by al- 
lowing every third rail a distance of 
42 in. to permit inspection and easier 
handling of carcasses. Track switches 
are of the automatic tvpe made by the 


Le Fiell Co. Ceiling is of Coreform 
corrugated metal overlaid by 4 in. of 
fiberglas insulation under a 4-in. layer 
of poured concrete made with pumice. 
Roofing is mopped- on pitch and grav- 
el. Side walls have 4 in. 
tion and are surfaced with 34 in. of 
hard steel-troweled plaster. Support- 
ing columns of 4-in. metal posts con- 
serve space. The cooler floor has in- 
sulation equal to the walls between 
layers of dense concrete. All surfaces 
are painted with white Damp-Tex ex- 
cept for black rails and red rail brack- 
ets. Refrigeration is supplied by a 15- 
ton York floor unit discharging into 
parallel ducts between ceiling beams. 

The remodeled sausage kitchen 
manufactures a wide variety of lunch- 
eon meats. A special three-way loaf 
is made of alternate layers of pickle 
and pimento loaf, straight cheese and 
spiced ham. Whole loaves, 6-oz. sliced 
packages, ring bologna, boiled ham 
and other products are vacuum packed 
with Cryovac. A square bologna sliced 
and wrapped in 2-Ib. packages is popu- 
lar with self-service markets. Wieners 
for stands are made 23 mm. in dia- 
meter in lengths of 5, 10 and 12 in. 
Standard product is a 24-mm. wiener 
6 in. long, which is wrapped in 1,- 114- 
and-3 Ib. cellophane packages and 


- insula- © 


loose packed in 5-Ib. cartons. A coun- 
try style fresh pork sausage is coarse 
ground, highly seasoned with red pep- 
per and packed in 1- and.2-Ib. cloth 
bags with _liners., ‘of polyethylene. 
‘ Premium bacon sold “under the 
“Sunshine” and “Coronado” brands 
is cured 10 days and smoked for 12 
hours. Slabs are cooled to 18° F. be- 
fore forming on an Anco press and slic- 
ing by U. S. machines. 

A dual purpose killing floor alter- 
nately processes cattle, hogs and sheep 
during the same day. Beef operations 
are on a two-bed line. Hogs, dressed 
at the rate of 120 an hour, are depilat- 
ed with Anco equipment. 

Pork fat is rendered in horizontal 
cookers under 50 Ibs. of steam in the 
outer jackets. Internal pressure is held 
at 30 Ibs. for 40 minutes followed by 
1 in. of vacuum for 150 minutes. Lard 
is processed in Votator equipment and 
measured by a Harrington filler. 

An unattached building houses a 
powerhouse and adjoining garage 
where the company makes all repairs 
on its rolling stock. Two 150-hp. fire 
tube boilers generate steam at 100 psi. 
using natural gas at 27 in. pressure. 

Water for plant use is pumped from 
four deep wells having a combined 
capacity of 600 gpm. 





| FROZEN BREADED PROCESSING 





The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The Mod- 
ern Method”, listing all and containing 


valuable ham boiling hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 





for Quality Control at Low Cost 


dowwyfuaKe 
offers YOU 4-Star Breader SERVICE 





THE FACTS ARE: 


We are the biggest - - - 


because we are the best! 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO. ARK. 


LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 


SERVICE 


KENNETT-MURRAY 


Livestock BuYINS 
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HOLLYMATIC 


_ IS 


@ Built for heavy duty 
e Absolute portion control 
e@ Designed for automatic paper-feeding 


ZIOO PATTIES 
hour 


an 


Meat processors are opening up new markets 

with HOLLY MATIC-molded steaks and 

patties .. . profitable markets that not 

only stimulate their present sales but 

profoundly influence their future business. 

You, too, can make more profit the 
Hollymatic-way. 


—portion control 
—choice of shape, 
size, thickness 


See your Authorized Hollymatic dealer or write to 


, HOLLYMATIC CORPORATION 


DEPT. A, 433 W. 83RD STREET, CHICAGO 20, ILL. 
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USDA Modifies Some of its Original 
Proposals to Change Meat Grading | Rules 


FURTHER REVISION of propdsed 
changes in the federal meat grading 
regulations which encountered oppo- 
sition from meat industry trade asso- 
ciations when they were first broached 
in January, 1956, appears to have re- 
sulted in modified proposals which, in 
part, may satisfy meat industry objec- 
tions. 

Packers objected to provisions of the 
January regulations which would have 
permitted the U. S. Department of 
Agriculture to impose federal meat in- 
spection standards, with respect to all 
plant operations, on intrastate packers 
as a condition of furnishing grading 
service. Under. the revised regulations 
separate requirements have been pro- 
posed for recognized non-federally in- 
spected establishments carrying on 
slaughtering, processing ‘and. fabricat- 
ing operations. These requirements 
envisage that grading and compliance 
service may be furnished slaughter- 
ers, compliance to processors and 
grading and compliance to fabricators. 
Apparently in plants carrying on all 
three types of operations, but using the 
USDA service in only one, specific 
requirements would apply only to that 
division, but general sanitary stand- 
ards would apply to the plant as a 
whole. 

The industry also objected to the 
USDA attempt to preempt, for the 
government, the exclusive use of the 
descriptive terms: “Prime,” “Choice,” 
“Good,” etc. The revised regulations 
state that grading service may be with- 
drawn from any person who, “after 
making an application for service, has 
used the designation ‘Prime,’ ‘Choice,’ 
‘Good,’ ‘Standard, ‘Commercial,’ ‘Util- 
ity,’ ‘Cutter,’ “Canner,’ ‘Cull,’ “Medi- 
um,’ ‘No. 1,’ ‘No. 2,’ or ‘No. 3’ on any 
carcasses or wholesale or retail cuts of 
products which have not been graded 
or derived from products graded un- 
der the regulations as being of the 
indicated grade.” 

In this connection the Department 
explained that its officials believe that 
use of the terms by persons who have 
only part of their product federally 
graded would be confusing to pur- 
chasers. Consequently, they believe 
the regulations should provide penal- 
ties in such instances. 

Certain paragraphs of the revised 
proposed regulations indicate that the 
USDA intends to go ahead with the 
inspection and certification of prod- 
ucts for conformity with specifications 
other than those established by gov- 
ernmental agencies. This feature of 
the original proposed regulations was 
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also criticized by some cabal ‘packers. 

Persons who wish to submit data, 
views or arguments on the proposed 
revision of the regulations must do so 
within 45 days after May 18, 1956. 


Reserve Room While You 
Can for AMI Fall Meeting 


In anticipation of the highest at- 
tendance ever, the American Meat In- 
stitute has urged that room reserva- 
tions be made quickly for its golden 
anniversary meeting September 28 
through October 2 in Chicago. 

The Institute said a room scarcity 
at that time is likely and suggested 
five hotels for most ‘certain accommo- 
dations: Palmer House, Sheraton- 
Blackstone, Hamilton, Morrison and 
Bismarck. 

Those desiring hospitality rooms, all 
to be located on the seventh and 
eighth floors of the. Palmer Howse, also 
were requested to make immediate 
reservations through the Institute. 

Sectional meetings, covering techni- 
cal and scientific aspects of the meat 
packing industry, will be held at the 
Palmer House on Friday, September 
28, and Saturday, the 29th. General 
sessions will take place at the Palmer 
House on Monday, October 1, and 
Tuesday, the 2nd, and the Institute’s 
annual dinner will be given at the 
Conrad Hilton Hotel Monday night. 

Special events in observance of the 
meat trade association’s founding in 
Chicago October 1, 1906, also are 
planned. Institute members account 
for about 85 per cent of the commer- 
cial meat production of the country. 


Hammond Standish, Back on 
Feet, Makes $167,522 Net 
Hammond Standish & Co., Detroit, 
has’ reported “a profit’ of $167)522 for 
the 24 weeks ended April 14 and 
appears to be headed for one of its 
most profitable years since World War 
II. The firm was saved from liquida- 
tion five years ago by its employes, 
customers and livestock suppliers. 

Joseph Strobl, president, said the 
company has eliminated further debts 
since it emerged from receivership 
last October 7, is planning to expand 
production by 60 per cent and is in 
the process of merger talks with two 
smaller packing companies. 

A $400,000 bank loan was called 
and a receiver was appointed for the 
company by a court in August, 1951. 
Strobl was allowed to continue operat- 
ing the concern, . The firm’s, 300 em- 
ployes worked two weeks without pay, 
receiying notes for their wages; sup- 
pliers extended» credit and customers 
agreed to pay on delivery. 

Now free of the $400,000 bank debt 
through, a court-approved exchange of 
common stock, Hammond Standish is 
slaughtering at the rate of 8,000 to 
9,000 hogs a week, compared with 
4,500 to 5,000 a year ago and 3,800 
to 5,000 in 1951, according to Strobl. 
Net sales amounted to $6,445,165 for 
the first 24 weeks of the current fiscal 
year compared with $5,617,930 dur- 
ing the comparable 1955 period. Mon- 
ey due employes and livestock vendors 
since 1951 has been paid by issuing 
them one share of common stock for 
each $1 lost in that year. 

Strobl said the company plans by 
the end of August to have increased 
its slaughtering capacity by 5,000 head 
at a nominal cost by adding new 
cooler space in unused plant area. 





Plant Expansion is a ‘Must’ in the West—Forbes; 
More Complete Operators Also Seen by WSMPA Head 


“Western plants simply have to ex- 
pand to keep up with the population 
increase. Many of them are doing it 
but there’s still a long way to go.” 
That’s the western outlook as seen by 
E. Floyd Forbes, WSMPA president. 

At a Los Angeles press conference 
this week, Forbes also pointed out 
there will be more cattle fed in Cali- 
fornia this year than the previous year, 
but they will be the lighter ty pe cat- 
tle— —yearlings and calves. Most of the 
heavier steers will be carried to Good 
grade this year rather than Choice. 

“Today, nearly 1,250,000 cattle a 
year are going through California feed- 
lots. Ample quantities of Choice and 
Prime beef can be supplied — some- 
thing that wasn’t possible ten years 


ago,” the association head reported. 

For this year, Forbes sees a 5 to 6 
per cent increase in meat production 
in the West. 

The push by WSMPA and two Cal- 
ifornia cattlemen’s organizations to 
gain aceptance in the West for western 
beef is having encouraging results, he 
reported. What started as a six-month 
trial may become a regular program. 

The campaign is emphasizing that 
western grain-fed beef is equal in 
every respect to eastern corn-fed beef, 
that western beef of Prime and Choice 
grades is available in continuous de- 
pendable supply and that the western 
variety costs less than the eastern va- 
riety of the same grade. 

A large number of top-ranking res- 
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of tests are - 
now complete- 


BECAUSE more renderers 
are now using— 


BECAUSE odor control is 
vastly improved— 


BECAUSE a new economical 
odor control system is available 
to help the renderer — 


Rhodia announces for 1956 
major price reductions on 


Alamask. CPM 
Alamask CPM-X 
Alamask CPM-55 
Alamask CPM-55-X 


Decomposition of raw material leads to 
malodorous conditions in the proximity of 
the rendering plant, within the premises, dur- 
ing manufacture and in transportation equip- 
ment and storage areas. This odor problem 
is especially pronounced during Spring, Sum- 
mer and Fall. Odor abatement of up to 90% 
has been accomplished by the use of Alamask. 

Improve your community and employee 
relations; our trained engineers are available 
to work with you on your odor problems. 
Write us today. 


& 60 East 5éth Street 
INC New York 22, N. Y. 
e Plant, Paterson N. J. 











Canada: NAUGATUCK CHEMICALS, Division of Dominion Rubber Co.,Ltd. 


MONTREAL - TORONTO ° ELMIRA ° WINNIPEG 
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WILLIAMS 


Heavy Duty 


HAMMER MILLS 





Grind High Grease Content Tankage, Meat 

Scrap, Cracklings And Bones More 

Uniformly, Faster, Cooler, At Lower Cost 

@ Handles either dry products or materials with high grease content 
with ease, speed and economy 

@ Reversible hammers provide 4 times more wear 

@ Easy grinding plate adjustment retains like-new operating efficiency 

e@ Metal trap guards against damage by tramp iron, other foreign 
materials 

@ Instant access to interior for cleaning and maintenance 

@ Heavy duty construction—extra large shaft—oversize bearings 

@ Many other exclusive features. Proved in hundreds of plants. 





ASK WILLIAMS FIRST ABOUT... 
Complete ‘‘packaged” by-product grinding plants 
Crushers for carcasses, entrails, green bones, etc. 
Vibrating screens ¢ Pneumatic & mechanical conveyors 











WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 


ATS be 


S CRUSHERS ‘—peG RIES CH REDDERS | 





aes vascest Ga AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE rors a 
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taurants already have changed to serv- 
ing western beef, Forbes said, and 
five San Francisco hotels—the Mark 
Hopkins, Sheraton-Palace, Clift, St. 
Francis and Fairmont—have just an- 
nounced plans to switch immediately 
to western beef. 

Big trend to watch in the West, 
according to Forbes, is decentralization 
of the major companies. They'll be 
buying plants outside the big metro- 
politan areas, nearer to the livestock 
and feed areas, he said. 

“The trend will gain momentum,” 
Forbes predicted, “with the metro- 
politan facilities used for fresh meat 
production. More and more the west- 
erners will develop into complete op- 
erators from slaughtering through 
packaging. In order to survive, they'll 
have to.” 

Today, national firms with plants in 
the West do about 28 per cent of the 
slaughtering business, the independ- 
ents the rest, Forbes pointed out. This 
is just about the reverse elsewhere. 

Turning to the national picture, 
Forbes predicted retail prices will not 
go much higher than they are today. 

He injected a note of concern about 
possible imports from Australia of 
frozen retail cuts with the quality of 
meat the majority of our people want. 
He pointed out the Australians are 
adopting modern production methods 
and are looking very seriously to the 
U. S. market as a major outlet. 

As to the future of frozen retail 
packages in this country, “Sales will 
grow by leaps and bounds in the next 
five years,” Forbes predicted, “and 
some 40 per cent of all meat will be 
sold in that form by then.” As yet, 
he noted, there is no western plant 
in this picture. 

Forbes also feels that prejudice 
against frozen meat on the part of the 
housewife is pretty much gone. Other 
frozen food items, in such abundance, 
have worked toward her acceptance 
of frozen meat. Forbes strongly be- 
lieves the biggest development in the 
industry will be the frozen product 
going direct from the packer to the 
housewife. And while the product 
will cost more at first, he sees the 
price declining as volume builds up. 


Right to Work Repeal 
Proposed in Louisiana 


A bill to repeal the state’s contro- 
versial “right to work” law, prohibit- 
ing the union shop and other forms of 
union security contracts, was intro- 
duced in the Louisiana legislature re- 
cently by Senator B. B. Rayburn. 

At the same time, however, he in- 
troduced another bill to continue the 
so-called “right to work” provisions in 


DUPPS 





effect for agricultural workers. 
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Cut up to 24 off 


your laber costs 












Planned 


for 


Profit 
Engineering 


You can literally cut up to %/s of your 
labor costs with Dupps Planned for 
Profit Engineering. We know because 
we've done it for others. Why not let 
us do it for you? 


Dupps Planned for Profit Engineering 
technique reduces your labor costs 
because almost all materials are han- 
dled by mechanical means. The cost 
of installation is moderate. The sav- 
ings in labor pay for them quickly— 
often in a year or less. 

Get your rendering plant on a com- 
petitive basis. Write us for informa- 
tion on the Dupps Planned for Profit 
Engineering Plan. 


» DUPPS 


GERMANTOWN, OHIO 


(rina SS 
ae 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 














Exciting new way to merchandise meat... 





crystal-clear “goblettes” made ot Styron 


ICTURE your meat products in these 
opal new containers . . . then picture 
the profit they'll make for you! 

Everywhere they’ve appeared, these clear-as- 

crystal “goblettes” made of Styron® have been 

the star attractions in the showcase. Shoppers 

can’t resist meats dramatized so glamorously 
. and sales results are proving it! 

Check any supermarket manager, see what he 

thinks of their merchandising power, of the 


extra shelf life they mean. Then look into 


Styron plastic containers for introducing new 
products. There’s nothing like them! They do 
wonders for established items, too, simply by 
making them more visually appealing. 

You can have Styron plastic containers designed 
to fit your product needs or order from a wide 
selection of stock sizes and shapes. They come 
crystal-clear or opaque, in dozens of colors, in 
designs unlimited. You'll find it pays to send 
your meats to market this exciting new way! 
THE DOW CHEMICAL COMPANY, Midland, Michigan, 
Plastics Sales Department PL 447P. 


you can depend on DOW PLASTICS 
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The Meat Trail... 


Swift Names Two New Vice Presidents; Stewart Retires 


Four major changes in the officer 
ranks of Swift & Company, Chicago, 
have been announced by PorTER M. 
Jarvis, president. They involve elec- 
tion of two new vice presidents, trans- 





F, J. TOWNLEY J. B. MILLER 


fer of responsibilities of another, and 
the retirement of GeorcE J. STEwarrt, 
vice president and director, because 
of ill health. 

Stewart is retiring on pension after 
nearly 45 years of service, 25 of them 
as an officer. He started his Swift ca- 
reer in Chicago as an office boy on 
October 3, 1911. Twenty years later 
he was elected a vice president, one 
of the youngest in the company’s his- 
tory. In January, 1950, he was elected 
a director. 

New and broader responsibilities 
have been assigned to vice president 
Harotp E. Witson, who has been 
the officer in charge of sales for the 
past four years. He will become as- 
sociated with O. E. JoNEs, executive 
vice president, who is in charge of fu- 
ture sales planning, advertising, mer- 
chandising and consumer packaged 
frozen foods. 

F, J. Town.ey, general sales man- 
ager, was elected vice president in 
charge of all general sales depart- 
ments of Swift and associated plants. 

J.. B. Mixxer, district sales man- 
ager at Atlanta, was elected vice 
president. In his new post he will 
direct refinery, vegetable oil buying, 
margarine and storage operations. He 
takes over the responsibilities of 
Stewart. 

The two new Swift vice presidents 
both have had broad experience in 
various sales divisions of the com- 
pany. 

Townley started his Swift career as 
a student salesman in Birmingham, 
Ala., in 1924. Since then, he has held 
various sales positions in Nashville, 
Montgomery, Houston, Kansas City 
and Chicago. In 1951 he was named 
assistant general sales manager. He 
was placed in charge of branch house 
sales ia 1952 and was named general 
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sales manager in 1953 when branch 
house and plant sales departments 
were merged. 

Miller joined Swift 28 years ago 
as a clerk in the Fort Worth plant. 


af F 





£27." Be 


H. E. WILSON G. J. STEWART 


After several years of service in the 
company’s margarine and refinery di- 
visions, Miller was transferred to sales 
units in Texas, serving as manager 
at Beaumont and later at Houston. 
In 1952 the new Swift vice president 
was named district sales manager at 
Fort Worth and late in 1953 was 
named assistant general sales man- 
ager. Since last January, Miller has 
served as district sales manager in the 
Atlanta territory. 

Wilson has a 36-year service rec- 
ord with Swift, starting as a clerk in 
the Chicago accounting department. 
Later he was transferred to sales. He 
subsequently managed the company’s 
sales unit at Springfield, TIIl., and 
served as district manager for sales 
units with headquarters at Syracuse, 
N. Y., and manager of the New York 
district territory. He was elected vice 
president in charge of sales in 1952. 








SITE OF new plant to be constructed by 
Raton Packing Co., Raton, N. M., across 
the road from present structure, is pointed 
to by Joe Dennis, vice president and gen- 
eral manager. Designed to MIB standards 
by the architectural firm of Kerr & Kerr, 
Amarillo, Tex., plant will have a capacity 
of 300 hogs, 200 cattle and 25,000 Ibs. of 
sausage products weekly. Overall size will 
be 88 ft. x 140 ft. The firm plans to dis- 
mantle its present building but a separate 
inedible rendering plant will be retained. 





Harrison Named President 
Of Eastern Meat Packers 


J. B. Harrison, C. A. Durr Pack- 
ing Co., Utica, N. Y., was elected 
president of the Eastern Meat Pack- 
ers Association, Inc., at the group's 
annual meeting late last week in the 
Hotel New Yorker, New York City. 
He succeeds JoHn Krauss, John 
Krauss, Inc., Jamaica, N. Y., who was 
elevated to chairman of the board. 

Other officers named for the com- 
ing year are: vice president, JoHN J. 
McKenzig, John McKenzie Packing 
Co., Burlington, Vt.; treasurer, AL- 
BERT F, Goetze, Albert F. Goetze, 
Inc., Baltimore, and secretary-assist- 
ant treasurer, JOHN A. Kiwiick, Wash- 
ington, D. C. 

Directors chosen for three-year 
terms expiring April 30, 1959, are 
F, Howarp Firor, Merkel, Inc., Ja- 
maica, N. Y.; GeorcE Kern, George 
Kern, Inc., New York City, and 
FRANKLIN L. WEILAND, Weiland 
Packing Co., Inc., Phoenixville, Pa. 


Virgil Ohse is President 
Of New Kansas Association 
Vinci. Ouse of Ohse Meat Prod- 
ucts Co., Topeka, has been elected 
president of the newly-formed Kansas 
Independent Meat Packers Associa- 
tion. ArTHUR Dietz, Thies Packing 
Co., Inc., Great Bend, was named 
vice president, and Ropert D. Mc- 
Leop, McLeod Packing Co., Inc., Val- 
ley Falls, was elected secretary. 
State meat inspection, fully paid for 
by the state as a public service owed 
to its citizens, is a major goal of the 
new association. 


PLANTS 
T. R. L. Sincrai has disposed of 


his interest in both Herman Sausage 
Co., Inc., and Cook-Quik, Inc., Tampa, 
Fla., and severed his connection as 
president of both concerns. 


Operations at the Ottumwa plant 
of John Morrell & Co. have been sus- 
pended temporarily because of labor 
difficulties. 


The Small Business Administration 
this week announced approval of loans 
totaling $150,000 each to the August 
H. Horman wholesale meat distribu- 
tion firm in Marshall, Mo., and Smith- 
field Ham & Products Co., Inc., Smith- 
field, Va. 


Kansas City Meat Co., Los Angeles, 
is embarking on its third expansion in 
six years. The present $60,000 pro- 
gram, officially started with ground- 
breaking ceremonies, calls for a new 
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cooler with 200-head capacity and a 
new dock, complete with scales, rails 
and downgrade loading ramp. When 
all the added facilities are completed, 
by about mid-July, the firm hopes to 
be breaking more than 1,000 cattle per 
week, according to company president 
Frank Go.psTEIN. The firm special- 
izes in breaking Choice primal beef 
and serves the jobber and retail trades 
throughout Southern California. There 
is no killing operation. Other com- 
pany officials are HARRY SHAPIRO, vice 
president, and Oscar GOLDsTEIN, 
plant manager. 


JOBS 


Donatp J. Bacc has joined the 
sales staff of Texas Meat Packers, Inc., 
and Spiritas & 
Sloan, Inc., Dal- 
las, Joe Sprriras, 
president, an- 
nounced. Bagg 
started his career 
in 1948 with a 
national packer 
before entering 
the Army. After 
completing his 
Army service, he 
joined the beef 
department of Hess-Stephenson Co., 
Chicago packinghouse brokerage firm. 
Texas Meat Packers, Inc., specializes 
in carlot sales of cows, bulls, steers 
and calves. Spiritas & Sloan, Inc., is 
a beef boning firm. ArcHiE SLOAN 
and Spiritas are principals in both 
concerns. 


D. J. BAGG 


James J. Ropinson has been pro- 
moted to sales promotion manager for 
the Los Angeles territory by Oscar 
Mayer & Co., Ropert NELSON, west 
coast regional manager for the firm, 
announced. 


J. J. Hecxman, formerly of Chi- 
cago, has been appointed sales man- 
ager of Kentucky Independent Pack- 
ing Co., Lexington. 


Lioyp RvETHER has joined Klub- 
nikin Packing Co., Los Angeles, as 
assistant sales manager. He was pre- 
viously with the federal grading serv- 
ice in Los Angeles. 


TRAILMARKS 


FRANK A. HunTER, Jr., president of 
Hunter Packing Co., East St. Louis, 
Ill., has been named chairman of the 
corporation division of the East St. 
Louis 1956 Community Chest drive. 
The division annually accounts for a 
major portion of the chest’s goal. 

All regular members of the Pacific 
Coast Renderers Association in the 
northern area are invited to attend the 
next meeting of the board of directors 
Tuesday, June 26, in Seattle, Nets A. 
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"SHOP TALK" has changed with the times in 
the Charles Sive family but the aeneral sub- 
ject matter—meat packing—has been the 
same for three generations. Here, Charles 
Sive, sr., a 50-year industry veteran and an 
Armour and Company pensioner for the past 
ten years, exchanges views with son, Charles, 
jr., at recent NIMPA convention. Charles, jr., 
a 25-year industry veteran, is a sales engi- 
neer with Cincinnati Butchers’ Supply Co. in 
Chicago and previously served as plant 
superintendent for a midwestern packer. The 
third generation is represented by Richard 
Sive, son of Charles, jr., who recently 
entered the industry as a salesman for Swift 
& Company in Fort Wayne, Ind. The elder 
Sive served for 43 years with Armour and 
for 27 years was superintendent of hog kill 
and cut at the Armour St. Joseph plant. 





HaMBERG, secretary, has announced. 
The meeting will be followed by a 
get-acquainted cocktail party and din- 
ner. The association’s first attempt at 
such a meeting and dinner at the 
Statler Hotel in Los Angeles recently 
was very successful, attracting 52 area 
members and guests, Hamberg said. 
The board at the Los Angeles meet- 
ing authorized the printing of 500 cop- 


ies of Pacific Coast trading rules on 
tallow and grease, as adopted at the 
annual convention. 


Mose ADLER, director of manufac- 
ture and sales for Armour and Com- 
pany sausage products in the Pitts- 
burgh area, retired this week after 53 
years with the firm. He served in 
Pittsburgh for the past 22 years. Pitts- 
burgh Provision and Packing Co., an 
Armour subsidiary, honored the retir- 
ing official with a “Mose Adler Week.” 


Miss Resa Sraccs, director of the 
department of home economics, Na- 
tional Live Stock and Meat Board, 
Chicago, received the distinguished 
service plaque from Drury College at 
commencement exercises last week- 
end in Springfield, Mo. The plaque 
is awarded to outstanding graduates 
of the college. 


Henry S. Grossman Co., Los Ange- 
les dealers in packer wool pelts and 
shearlings, has moved into its newly- 
constructed 16,500-sq. ft. warehouse 
building in the heart of the Vernon 
packing district. The ten-year-old 
firm is managed by brothers Henry S. 
and Epwin W. GrossMAN and em- 
ploys 15 persons. 


“The Foreman’s Place in Modern 
Business” was the topic of GEORGE 
Stark, president of Stark, Wetzel & 
Co., Inc., Indianapolis, at a recent 
meeting of the Frankfort (Ind.) Man- 
agement Club. 


Here’s a new Hollywood-style meat 
products promotion: Win a 25-words- 
or-less contest and get free maid and 
gardener service for a week. That 
and other prizes are part of a 13-week 








ucts, Inc., Buffalo, N. Y., is reported by Valentine Niezgoda (right), sales manager, to Joseph 
Guzewicz (left), plant superintendent, and Casimir Dziminski, secretary-treasurer. Line in- 
cludes a variety of link products in Cryovac pouches, franks in a tray and "Saus-etts" in a 
Marathon band-baseboard type package. The latter two items are overwrapped with cello- 
phane. Basic color scheme used in packaging and labels is red, white and blue. 
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These Crane valves holding 25 microns absolute pressure 
after 2 years on vacuum service 


The Case History—Valves fre- 
quently are the most critical points 
in a vacuum system. But that’s 
not the case with this large South- 
ern light metals refiner. 

This plant reports no trouble or 
expense over a 2-year period in 
maintaining a vacuum of less than 
25 microns absolute for its distilla- 
tion process. 

The tight-holding valves installed 
about 2 years ago on the lines from 
vacuum pumps shown above are 
Crane No. 1611 diaphragm pattern. 
These 12-in. packless iron body 
valves are used about once daily. 


They’ ve allowed no in-leakage at 
the seat, bonnet-joint, or through 
the diaphragm. No maintenance 
whatever has been given the valves 
since installed. They operate easily 
and look good for such service in- 
definitely. 

This high efficiency performance 
is mainly due to Crane separate 
disc and diaphragm design. The 
diaphragm used as a bonnet seal 
only is not subject to destructive 
crushing. Conventional type disc 
and body seat provide a metal-to- 
Neoprene seating that’s ideal for 
vacuum and hard-to-hold fluids. 


Moderately priced, Crane dia- 

phragm valves deserve your con- 
sideration for many ordinary serv- 
ices, as well as sludges, slurries and 
corrosive fluids. 
They are made 
in a wide variety 
of body and trim 
materials, in 4% 
to 12 in. sizes. 

Ask your local 
Crane Repre- 
sentative about 
them, or write to 
address below for 
literature. 


C RAN E VALVES & FITTINGS 


PIPE e 


THE NATIONAL PROVISIONER, JUNE 2, 1956 


KITCHENS e PLUMBING e 
Since 1855—Crane Co., General Offices: Chicago 5— Local Service Everywhere Through Branches & Wholesalers 
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IMPORTED HAM 
FROM HOLLAND 























1 | . 
Abe be 
UY 
Bro aM ciand 
also: 
CY 
e Picnics 


e Chopped Ham 
e Canadian Style Bacon 


Sole Selling Agent: 


BERNARD BOWMAN CORP. 


270 Park Ave., N.Y. C. 
Plaza 9-5780 











... produce the lowest 
possible cost per package 


WRITE FOR INFORMATION AND PRICES 


RUDD BASKET COMPANY 


Starks Bldg.; Louisville 2, Ky. 


24 





Southern California promotion plan for 
Kold Kist, Inc. The Los Angeles firm 
packs a full line of frozen meat pies 
and complete dinners featuring beef 
steak, roast beef and chili. Joe Leigh- 
ton Publicity-Public Relations is the 
guiding light behind the program. The 
advertising comes from the George 
Patton Advertising Agency, also of 
Hollywood, and employs television 
and radio spots backed up with space 
in TV and radio publications. 


DEATHS 


HERBERT E. Biscuorr, 58, presi- 
dent and treasurer of Badger Sausage 
Co., Milwaukee, died of a heart at- 
tack May 26. He was one of the foun- 
ders of the firm. Bischoff had been a 
sausage manufacturer for 28 years 
and was a member of the Milwaukee 
Sausage Manufacturers’ Association. 
Survivors include the widow, ANITA; 
a son, ARMAND, and a daughter, Mrs. 
RoBERT GLAUBITZ. 


ALWIN A. Bantz, 68, vice president 
of the Edelmann Provision Co., Cin- 
cinnati, was stricken fatally recently 
while at work. He was one of the 
founders of the firm in 1930 and 
served as vice president about 25 


years. Survivors include the widow, 
ALMA EDELMANN BANTz, and a 
daughter. 


Prof. Matcotm H. Kerr, 54, a 
member of the animal husbandry de- 
partment at the University of Mary- 
land, College Park, Md., for the past 
nine years, died recently. He was 
widely known in the livestock and 
meat industry, having judged at many 


of the leading swine shows and served 
as vice president of the National Block 
and Bridle Club. Before joining the 
Maryland faculty, Kerr served in the 
animal husbandry departments of 
Berea College, University of Connecti- 
cut and University of Tennessee. He 
received the bachelor’s and master’s 
degrees in animal husbandry from 
Iowa State College at Ames. 


Epwarp J. GREENE, 56, general 
manager of the Packers Hide Asso- 
ciation, Chicago, died May 29. Sur- 
viving are the widow, GENEVIEVE; 
two sons, MARTIN and Epwarp, and 
a daughter, MARGUERITE. 


James Dever, 72, who retired in 
1948 as credit manager and a direc- 
tor of Swift-Canadian Co., Ltd., To- 
ronto, died recently. He was a veteran 
of 45 years in the industry. 


Six sales executives of the Crane 
Co., Chicago, and two company pilots 
were killed recently in an airplane 
crash at Jeffersonville, Ind. The acci- 
dent occurred as the aircraft was en 
route to Louisville, where the Crane 
men were to attend a convention of 
the Heating, Piping and Air Condi- 
tioning Contractors Association. Killed 
were; JAMES A. DwYeEr, 59, vice pres- 
ident of industrial sales; GrorcE L. 
ERwWIN, Jjr., 60, vice president of 
heating sales; Georce L. LinDHOLM, 
54, manager of valve and fitting sales: 
Jess A. McMurry, 59, director of 
branches; CHarLtes A. Towner, 42, 
assistant to Erwin; Frep J. WILKEY, 
47, special representative, industrial 
sales department; RaNnpy MULHERIN, 
54, the pilot, and Ropert RosinetTE, 
27, co-pilot. 














LIVE DEMONSTRATION of "prefabrication" of portion-control steaks from primal beef 
cut is feature of Armour and Company presentation at recent Institutional Editorial Com 
ference, Hotel Sheraton, Chicago. The sirloin butt is being cut by C. V. Olmstead, manager 
of the Armour food service department. 
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Operations 





RENDERER'S PERCOLATOR FREES AND FILTERS FATS AND MOVES SCRAPS TO SCREW 





PHOTO SHOWS pitch of percolator which aids fat flow back 


through meat scrap mass under the melter's discharge door. 


LIMINATION of fine deposits, 

faster drainage of freed fats and 
the controlled feeding of drained bone 
and meat scraps from the pan are the 
major advantages of a newly devel- 
oped percolator pan, the Autoperc. 
The unit was invented by M. F. Mc- 
Afee and further engineered by Omer 
Dreiling of San Angelo By-Products, 
Inc., San Angelo, Tex. It has been 
used in daily operations at the San 
Angelo plant for about a year. 

The new device is a pitched drain 
pan equipped with a series of convey- 
orized drag bars. The pitch (toward 
the melter discharge port) aids in 
draining the freed fat. If a large 
amount of entrapped oil is held in the 
meat scraps it flows more easily be- 
cause of the pitch. If the meat scraps 
contain a small amount of entrapped 
oil, its flow is expedited by moving the 
drag bars for a few inches (toward 
the discharge end of the pan); this 
fissures the scrap mass and frees oil. 

The slope of the pan serves the fur- 
ther purpose of helping to filter out 
fines. The bulk of the meat scrap 
mass is located at the rear of the pan. 
This forms a thick filter bed for catch- 
ing the fines. Oil flows freely from this 
mass because it can be stirred with 
the drag bars. In like manner, oil 
from the thinner mass also flows 
through the thicker portion, again fil- 
tering the fines. 

The oil is allowed to drain for about 
ten minutes before the mass is moved 
forward by the drag bar convevor, 
states Dreiling. 

As the fat drains, fines collect at 
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the extreme lower (melter) end of 
the Autoperc. As the drag bar con- 
veyor moves the load out to the screw 
conveyor feeding the Expeller or curb 
press, it picks up these fines and mixes 
them in with the meat scraps, leaving 
a clean pan. The cracklings always 
collect at the bottom of the pan’s pitch, 
as the flow of oil brings them to this 
point. They are not allowed to settle 
over a large pan area. The pan has 
been kept free of any crackling accum- 
ulation, according to Dreiling; the few 
that are not conveyed out are washed 
out with the heavy flow of freed fats 
at the end of the following cook. 

After the draining cycle, the drag 
bar conveyor dumps the load into the 
screw feeding the press or Expeller. 
The rate of conveyor movement, con- 
trolled by a variable feed apparatus 
or electronic control, is coordinated 
with the put-through rate of the press- 
ing units. Completely automatic, the 
drag bars and screw feed the crack- 
lings to the pressing machines at a 
uniform rate that keeps them operating 
at their capacity. No manual effort is 
required. It is a push button opera- 
tion. 

The height of the drag bars and the 
speed of drag bar travel govern the 
rate of unloading. The drag bars knife 
through the drained meat scrap mass. 
Since their height is constant, the 
speed of the conveyor determines the 
pan unloading rate. 

The Autopere has accomplished 
the objectives of its inventors. It has 
facilitated the drainage of the en- 
trapped fats by incorporating a slope 


DRAG BARS which keep scraps from caking and are used to pull 
the material to the takeaway screw conveyor. 


in the pan design and employing the 
drag bars periodically to stir the drain- 
ing mass. It has eliminated the need 
of cleaning the percolator pan of fines, 
since none remains. It has made the 
unloading of the drained meat scraps 
a completely automatic operation. Fi- 
nally, the unit can be installed in any 
rendering plant with a minimum of 
effort. 

The units are manufactured in a 
variety of sizes to match cooker ca- 
pacities. After installing the percola- 
tor, all that remains is to connect the 
grease drainage, power source and Ex- 
peller or curb press fed conveyor. 

The drag bars are pulled through 
the pan by rotation of three sprockets. 

License to manufacture the patented 
Autoperc has been given to The Cin- 
cinnati Butchers’ Supply Co, 


U. S. Supreme Court Denies 
Writ In Packer-Buyer Case 


The U. S. Supreme Court has denied 
the industry's petition for a writ of 
certiorari in the case of Amshoff vs. 
U. S. This was the case in which the 
industry sought to show the invalidity 
of regulations issued under the Pack- 
ers and Stockyards Act requiring the 
registration of packer livestock buyers 
at posted stockyards as “dealers.” 

By refusing to call the case up for 
review, the High Court, in effect, has 
affirmed the lower court’s decision that 
the Secretary of Agriculture has the 
power to require such registration. De- 
nial of the petition represents a final 
disposition of the case. 
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Krauss Builds, Mow 


ILLWRIGHTS collecting their construction tools 
M found themselves being elbowed by musicians and 

caterers setting up open house at the new plant of 
John Krauss, Inc., Jamaica, N. Y. It was a tremendous 
timing, planning, aud mov.ng job to transfer operations 
to a new plant, maintain production, and prepare to 
welcome employes’ families, customers and friends to 
a two-day celebration. The open house parties, held on 
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fomad Entertains 





ols Saturday and Sunday, April 28-29 
" were red letter days. Not only did 
- of the firm show off its plant and prod- 
pus ucts, but it also featured its family 
ons line of packaged meat products in re- 
to frigerated cases, showing the mass 
to display effectiveness of the “big red 
on K” family package design. Introduced 


for the first time at the open house 


was the brand-new original Krauss A od '@) M i x € '@) R - @) °4 A T | @) | 


musical jingle, “Look for the Big Red 1401-15 W. Hubbard St. * Chicago 22, Ill. * MOnroe 6-0970-1 
‘*K.” Spontaneous group singing of ; 
the jingle became the order of the 
day, and guests at the open house 
were presented with the recordings. 
The words, now being used on all 


five greater New York radio stations LANCASTER, ALLWINE and ROMMEL 

















over which Krauss advertises, are: REGISTERED PATENT ATTORNEYS 
“Whenever you want the best in meat p 
Look for the Big Red "Kk. Suite 468, 815-15th Street, N. Ww. 
Whenever you want a flavor treat WASHINGTON 5 — — D. C. 
Look for the Big Red ‘K’. 
Always remember to buy the brand : 
* aoerapeiy hes = Practice before U. S. Patent Office. 
é t t test ae , - , me 
Oe eens pee rep pd eg on Validity and Infringement Investigations and Opinions. 
To get those wonderful meats by Booklet and form “Evidence of Conception" forwarded 
Krauss 


upon request. 





Look for the Big Red ‘K’!” 

Included in the family package dis- 
play, which has been developed over 
a two-year period by Baker/Johnson 
& Dickinson, Milwaukee, were the 











GOLDSMITH’S DICED SWEET PICKLE 


In your Loaves, Sausage and Specialties: 
@ IMPARTS A DISTINCTIVE TASTE APPEAL 
@ ENHANCES EYE AND SALES APPEAL 
@ MEANS LOWER COSTS, HIGHER PROFITS 
N Diced Sweet Pickles, 5/16”—7/16” in size, 
nds drained weight per 50 gallon barrel. 


as 340 pou 
SWEET RED PEPPERS! Sweet Pickle Chunks, 1/2” to 3/4” cut 


| EFT COLUMN photos show (top to bot- 
jom) customers looking at product display; 
John Krauss, president, in the midst of radio 


; pelebrities; Tom O'Dea, of Krauss (third 





Photo, third from left) showing stick prod- 
uct to guests; John Krauss (bottom) danc- 


b -cha" wi i is 285 pounds drained weight per 50 ‘gallon barrel. 
He ing the "cha cha with entertainers. Com Guliie nae to ele oe Ca oued nel tales Stata te ae 
ff pany officers in top right photo are: Carl sage ond ,specieltion he roumaber-ene pounds drained weight per 50 gallen barrel. 
gee a . . S 4 tion on ‘al a Red Pimento Hulls 
eo praefing, vice president; Charles Baffi, sales res get ciep, uniformly bright : ’ 

° . ° 85 nds drained ight 50 lion barrel. 
Manager, Krauss; Herman Schierenbeck, ex- an “California Wonder” Sweet Pep- pounds dra we per ga 
F ‘ : : ° . pers will give your products same s * 

. cutive vice president; Donald Timmons, Eich quality appeel yeu have leng on- G oldsmith Pickle Co 
Z ice president, and O'Dea, vice president, joyed from the use of GOLDSMITH a 
gi perations. Center right photo shows Krauss pon pg fe? po po 5000 West Monroe Street © Chicago 44, Ill. 








being congratulated by H. W. Dickinson, to approval of price. Telephone AUstin 7-2777 

partner, and Marilyn Slauson, account ex- Leementenaenenemeeneeematetdetaaeiiiauastsssieeamia neni 
beutive of Baker/Johnson & Dickinson. Bot- 
tight photo is a candid shot of guests 


jo danced the evening away. 





















i 

-new Krauss 6-oz. chub packages of 
sandwich spreads, filled and formed 
/on a Kartridg-Pak unit. 


q Over the weekend 2,000 guests vis- 
ty ited the plant which was decorated 
pleted on April 27. 
On hand to greet guests were the BLACK HAWK 
executives and staff of John Krauss, 
iInc., representatives of the advertis- ush | EATS 
ing agency, Baker/Johnson & Dickin- ORN 
THE RATH PACKING CO., WATERLOO, IOWA Biaeiieeeee 





5 with balloons and flowers. Finishing 


touches on the plant had been com- 
i F- [Continued on page 29] 
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ASMUS BROS. INC. 


Spice Importers and Grinders 


DETROIT 26, MICHIGAN 

























MIRACLE 
TRIPE 
CLEANER 


WRITE — WIRE — PHONE 


174 CENTRAL AVENUE, S. W., ATLANTA, GEORGIA 






SANFAX TL-12 


PAT. PENDING 


CLEANER, WHITER TRIPE WITH FAR 
HIGHER YIELD PER LOAD 


CHECK THESE ADVANTAGES 


VV Complete cleaning in 35 minutes 
VV Cleaner, whiter tripe 
V Fresh smelling tripe 
V Clean feeling tripe 
V Free rinsing tripe 

V Low alkali content 
V/V Gentle to the hands 


ATLANTA CHICAGO © 
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is: Pi, ‘ On ANFRX Company 


Specialized Chemicals for Industrv"’ 
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ALL MEAT... output, exports, imports, stocks 











Meat Output Up After Previous Low 


Meat production under federal inspection for the week ended May 26 
showed a small increase and totaled 363,000,000 Ibs. compared with 
357,000,000 Ibs. the week before. It showed also a smaller margin over 
last year’s 359,000,000 Ibs. for the corresponding May period. Slaughter 
of cattle was up some after the previous week’s decline, but was smaller 
than that for the same 1955 week. Output of beef, however, was some- 
what larger than last year due to heavier oe weights. Hog slaughter 
continued to decline, but held an 8 per cent edge over a year ago, with 
output of pork only about 5 per cent larger than last year. Estimated 


















slaughter and meat production by classes appear below as follows: 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
May 26, 1956 —.. . 360 196.6 
May 19, 1956 ... ee B49 190.6 
May 28, 1955 —... cnn 368 194.6 
VEAL 
Week Ended — oo 
"s |. Ibs. 
May 26, 1956 _.. 137 17.3 
May 19, 1956 ... : aw (a 16.0 
May 28, 1955 _. Es . 141 17.6 


1950-56 i WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 
1950-56 LOW WEEK'S KILL: Cattle 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


137,677. 
AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE S 
Live Dressed Live Dressed 
May 26, 1956 . 985 546 245 136 
May 19, 1956 . 985 546 244 137 
May 28, 1955 - 955 529 258 148 
SHEEP AND LARD PROD. 
CALVES LAMBS Per Mil. 
ive Dressed Live Dressed cwt. Ibs. 
May 26, 1956 . 230 126 % 47 ates ae 
May 19, 1956 0s 208 124 % 47 ae ee 
May 28, 1955 . anne eiesistige 125 % 47 14.5 35.0 


PORK 
(Excl. lard) 
Number Production 
M's Mil. 
1,013 138.8 
1,021 139.8 
942 134.1 
LAMB AND TOTAL 
MUTTON EAT 
Number Production le 
M's Mil. Ibs Mil. Ibs. 
10.8 363 
230 10.8 357 
275 12.8 359 








U. S. Lard Storage Stocks 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on May 1, 1956 totaled 
226,017,000 Ibs., according to the 
Bureau of Census. This compared 
with 232,719,000 Ibs. a month before 
and 140,352,000 Ibs. in 1955. 





Krauss Plant Opening 
[Continued from page 27] 

son; and stars of radio shows Krauss 

sponsors. 

A buffet luncheon and _refresh- 
ments were served to the guests who 
toured the plant to inspect the latest 
in sausage manufacturing facilities 
and to view product displays of the 
new package line. A band provided 
music and the ham boning depart- 
ment doubled as the dance hall. 
Youngsters were given balloons and 
sun hats, featuring the Big Red K. 

Company officials were happy with 
the reception accorded their new 
Package, products and 17,500 sq. ft. 
}Processing plant. And on Monday, 
}April 30, just the pleased expressions 
} of the Krauss staff reminded of the 
} Show; it was business again. 
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U. S. To Supply Austria With 
Bulk Of Her Lard Imports 


United States’ lard will again con- 
stitute the bulk of Austria’s lard im- 
ports in 1956. Under P. L. 480, Aus- 
tria will be in a position to import as 
much as 17,000,000 Ibs. of U. S. lard. 
In addition, about 15,000,000 Ibs. of 
U.S. lard is expected to be imported 
through normal commercial channels. 

Lard imports into Austria in 1955 
were around 35,500,000 Ibs., consid- 
erably less than the 42,700,000 Ibs. in 
1954. The U. S. supplied 75 per 
cent of the 1955 lard imports. 

Austrian produced lard was retailing 
in mid-February 1956 at about 18 to 
22 schillings per kilogram (32 - 38 
cents per Ib.), compared with the fixed 
price of 14.40 schillings (25 cents per 
Ib.) for imported lard. Yet the Vienna 
housewives prefer domestic lard be- 
cause it is reputed to be of superior 
quality. 

Lard is still imported under licenses 
issued on a public bid basis by the 
“Livestock Marketing Board.” Under 
the sponsorship of the Ministry of the 
Interior, all imported lard is remelted, 
blended with some indigenous lard, 
and then repacked for retail sale. 


MEAT EXPORTS-IMPORTS 


Export business in lard decreased 
in February to 48,326,770 Ibs. from 
65,355,052 Ibs. in January, but was 
slightly larger than the 47,253,312 
Ibs. in February, 1955. Exports of 
edible tallow rose to 3,057,728 Ibs. 
from 1,213,550 Ibs. in January and 
were almost four times larger than 
the 793,916 lbs. exported in Febru- 
ary, 1955. Movement abroad of 114,- 
095,911 Ibs. of inedible tallow in Feb- 
ruary compared with 113,400,292 Ibs. 
in January and 92,707,581 Ibs. in 
February of 1955, On the import side, 
inshipments of canned beef at 5,026,- 
667 Ibs. compared with 4,541,955 Ibs. 
in January and 3,885,260 Ibs. in Feb- 
uary, and February 1955. The USDA 
cooked hams and shoulders at 6,902,- 
846 lbs, were down from both Jan- 
uary, and February 1955. The USDA 
report on exports and imports of meat 
industry products is as follows: 


Feb., 56 Feb. ’55 
Pounds Pounds 
EXPORTS (domestic) : 
Beef and veal— 
Fresh or frozen ...:.... 7,968,210 4,977,625 
Pickled or cured ....... 772,100 1,227,280 
Pork— 
Hams & shoulders, cured 
or cooked and bacon.. 1,617,735 1,509,914 
Other pork, fresh, 
frozen, pickled, salted 
or otherwise cured... 5,452,797 4,648,568 
Other meats, except 
canned (Incl. edible 
animal organs) ...... 8,122,810 3,783,420 
Canned meats— 
Beef and veal ........ 612,980 238,286 
Sausage, prepared 
sausage meats, bologna 
and frankfurters ... 420,198 421,714 
POR sicbesccddecetcus 582,033 317,834 
Lard, includes rend. 
pork fat and shorten- 
ings (chief wt. animal 
SOEL - <rccucessvetoutres 48,326,770 47,253,312 
Tallow, edible ......... 3,057,728 793,916 
Tallow, inedible ........ 114,095,911 92,707,581 


Inedible animal oils, 
greases and fats, n.e.c. 


IMPORTS: 


9,193,270 10,037,847 


Beef, fresh or frozen.... 1,947,075 1,528,270 
Veal, fresh or frozen.... i. re 
Beef and veal, pickled 

OE CUOUE . ckkedgcudcudn 193,494 311,799 
Canned beef (includes 

corned beef) ......... 5,026,667 3,885,260 
Pork, fresh or chilled or 

i Serr ee ee 3,246,974 2,671,549 


Hams, shoulders, bacon 


& other pork! ........ 381,585 635,227 
Canned cooked hams & 

shoulders ....sceccccee 6,902,846 7,412,910 
Other pork, prepared or 

Preserved® ...cecsecee 1,009,886 953,275 
Meats, fresh, chilled, 

TIORER BGM. civics ccice 36,700 112,889 
Meats, canned, prep. or 

DOR. WHR. ccccccccses 454,944 788,323 
Lamb, mutton and goat 

WHE. ascxcatacvesoase 546,594 19,475 
Tallow, inedible ........ 294,860 296,360 
Animal fats and greases, 

WED, ceeccvasecedsins 70,484 116,300 


1Not cooked, boned or canned or made into 
sausage. 

2Includes fresh pork sausage. 

Compiled from official records, Bureau of the 
Census, 
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PROCESSED MEATS .:. . SUPPLIES 





Processing and Canning of Meat Food 
Products Continues High During April 


ROCESSORS of meats and meat 

food products handled another 
large volume of product in April and 
canners put up a record amount in 
containers during the month, accord- 
ing to a U.S. Department of Agricul- 
ture tabulation. Total volume of 
product processed in the four weeks 
of April rose to 1,388,384,000 Ibs. 
from 1,288,298,000 Ibs. in the same 


four-week period last year. 

Another increase in the volume of 
sausage prepared raised the month’s 
total to 127,613,000 Ibs. compared 
with 118,687,000 lbs. last year. Steaks, 
chops and roasts prepared and proc- 
essed totaled 49,720,000 lbs. com- 
pared with 47,986,000 Ibs. last year. 

Volume of bacon sliced totaled 
76,213,000 Ibs. as against 65,357,000 


Ibs. in the corresponding period of 
last year. Lard renderers processed 
166,034,000 Ibs. of lard for a con- 
siderable increase over the 141,802,- 
000 Ibs, rendered a year ago. 

Canning, although down seasonal- 
ly from the month before, reached 
a high of 42,041,000 lbs. of meat 
food products packed in institutional 
sizes of 3 lbs. and over as against 
31,102,000 Ibs, last year. Volume in 
the smaller cans at 166,149,000 Ibs, 
was sharply higher than the 121, 
177,000 lbs. last year. 

























































MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—APRIL 1 THROUGH APRIL 28, 1956 COMPARED WITH CORRESPONDING MEATS AND MEAT FOOD PRODUCTS 
FOUR-WEEK PERIOD, APRIL 3 THROUGH APRIL 30, 1955 CANNED UNDER FEDERAL INSPECTION 
Apr. 1-28 Apr. 3-30 17 Weeks 17 Weeks IN THE FOUR-WEEK PERIOD, APRIL 1 
1956 1955 1956 1955 THROUGH APRIL 28, 1956 
Placed in cure— Pounds of finished product 
DE RGU dabccNs hte es odeewoeeeeness 12,243,000 10,290,000 53,878,000 48,581,000 Slicing Consumer 
WIE miesetoetecces onde tre be essed 255,036,000 251,148,000 1,200,111,L00  1,158,710,000 and in- packages 
Sc wickdent:066 0 6em eb evewnc ee 102, 127,000 454,000 568,000 stitutional or shelf 
Smoked and/or dried sizes sizes 
Seesahedeceaesdnchesnseens oe 4,369,000 5,537,000 18,218,000 20,382, (3 lbs (under 
SEwebe 60 055000 00,000008 06666 177,507,000 171,082,000 844,992,.00 795,008,000 or over) 3 lbs. 
PR a4 Meat— Luncheon meat ....... 16,766, 14,095,000 
ine etosaseeckee shakes peeneas 5,718,000 5,356,000 23,723,000 23,249,000 Canned hams ......... 18,356,000 474,000 
BN Tanck vss 6-9:0:0-0.09:6'0:06.0 anise ne’ 19,191,000 21,457,000 98,892,000 106,120,000 Corned beef hash ..... 210,000 6,086,000 
RUINS os u's oe 610 0.0.0'4'0 6:0'0:0:040 606 00-00 333,000 403,000 1,407,000 1,601,000 Chili con carne ....... 444,000 6,883,000 
Sausage— Viennas ...... 92,000 4,307,000 
WE GUE | gos cas ccccccccoes 18,119,000 16,572,000 85,433,000 80,125,000 Deviled ham ......... seeege 1,139,000 
To be dried or semi-dried .... 10,676,000 9,600,000 43,575,000 40,033,000 Franks, wieners in 
DVGMER, WEOMOES ...ccccccrcccccs 50,939,000 46,276,000 191,499,000 177,695,000 DN. ccelcussinsawses 6,000 104,000 
Other, smoked, or cooked ....... 47,879,000 46,239,000 188,930,000 190,023,000 Other potted or deviled 
ee OR ee 127,613,000 118,687,000 509,437,000 487,876,000 meat food products.. 8,000 3,310,000 
Loaf, head cheese, chilli, jellied TAMA cocicccncacces 60,000 2,828, 
DUONE:, bacec0ceccsesecczaneees 15,755,000 17,305,000 63,695,000 64,356,000 Sliced dried beef ..... 32,000 344,000 
Steaks, chops, roasts ............+ 49,720,000 47,986,000 223,268,000 206)430,000 Chopped beef ......00- eee. 1,567,000 
Bouillon cubes, extract ............ 170,000 188,000 429,000 652, Meat stew (all product) 71,000 8,780,000 
EL: 4 :656:8008 06400 de cneeoes 76,213,000 65,357,000 323,232,000 281,967,000 Spaghetti meat products 119,000 4,446,000 
A Serre ee reer rere 13,931,000 10,335,000 52,244,000 39,658,000 Tongue (other than 
NE nn Gs ois La rahnd adap a ake'e 12,243,000 11,238,000 55,392,000 49,822,000 PIPWIMED cicasrees cess 64,000 135,000 
Miscellaneous meat product ...... 5,012,000 5,018,000 27,441,000 21,007 ,000 Vinegar pickled prod- 
EEA OMMNGOA o5ccsccc'0coccaedess 166,034,000 141,802,000 801,857,000 680,745,000 LS hE ER eR 708,000 1,427,000 
NOR. pa siccscnctecoceareese 138,957,000 110.543.000 601,429,000 485,118,009 Bulk sausage ......... ,000 505,000 
airs re 8,000,000 8,556,000 34, ,000 = orale ager ae Bg cony re 
ED SEU cccccs edu sesccnccunee 16,420,000 12,291,000 63,956,000 51,762, corned beef, meat an 
Rendered pork fat— MEAS cc cccevecneces 26,000 16,020,000 
MMM E odio c ew caeaaancarneens 8,391,000 7,272,000 40,763,000 34,848,000 WOES 3 cs cane herons 1,829,000 65,622,000 
RN gl aan 3,998,000 3,942,000 21,398,000 30,792,000 Sausage in oil ........ 000 256,000 
Compound containing animal fat... 51,757,000 41,787,000 312,983,000 178,519,000 Tripe ...ccssccsecsees cocvce 396,000 
Oleomargarine containing SE 5 ccactncccanées | Uacuaus 161,000 
Pr 5,494,000 2,873,000 21,172, 13,519,000 Loins and picnics ..... 2,109,000 68,000 
Canned product (for civilian use All other meat with 
and Dept. of Defense) ......... 214,175,000 157,718,000 914,267 000 707,107,000 meat and/or meat by- 
EET | eagksien 0d dccbecsonegees 1,388,384,000  1,228,298,000  6,198,476,000 5,511,370,000 products — 20% or 
ingen ee, OE re re 157,000 7,376,000 
*This figure represents “inspection pounds’? as some of the products may have been Less than 20% 313,000 19,777,000 
inspected and recorded more than once due to having been subjected to more than one distinct 
processing treatment, such as curing first and then canning. WORE: -cavcesssest 42,041,000 setenintte 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS = pee s4@ w 
(1.e¢.1. prices) @ts (Le.1. prices) one. prices — to manu- Export, 34 in. cut .... bos 4 
Pork sausage, hog cas...40 Cervelat, ch. piv 8 acturers of sausage) Large prime, 34 in. ... 34@ 
Pork saus., bulk, 1-lb. ..31 @34% se a a —— eels rh rr Beef Casings: Med. prime, 34 in. 23@ 7 
Pork sausage, sheep cas., ES ia a es aa Re MR 68@71 Rounds— Small prime ......... 16@ 
1-lb, pkge. ....... 48 @53 igtetnthee ee 70@73 Export, narrow, Middles, 1 per set, 
Pork sausage, sheep cas., BUS VMAIBODL. Coho chs cdcce 15@79 82/85 MM. ..-....00 1.10@1.35 
5-6-lb. pkge. .....++. 4 @51 ONOE ok 6 wens esses ces 65 @68 Pxport, med. 35/38 ... 90@1.10 
Frankfurters, sheep cas. .49%4@58 Genoa style salami, ch. .... 89@92 Export med. wide, 
Frankfurters, skinless ..41 @42 Cooked Salami ............ 40@44 a ah 95@1.50 
Bologna (ring) ......... 42 @43 ~~ ST S lar Siaealia aR 81@84 Export, wide, 40/44 ..1.30@1.65 
Bologna, artificial cas..341%4@36 SRPNMEMIAD Sie ee ee 68@71 Export, jumbo, 44/up. .2.00@2.40 
Smoked liver, hog bungs.45 @48 PREG ic esincecsanccere 48@51 Domestic, regular ..... 70@ 35 18/20 mM. ...-.eereeevs 
Smoked liver, art. cas..341%4@39 Domestic, wide ....... 80@1.10 TORO TI. sicccaaveseme 
New Eng. lunch, spec. No. 1 weasands 
Polish sausage, smoked. .5% SPICES 24 Jin. OD n66yidades 12@ 16 CURING MATERIALS 
a Blood ...... (Basis, Chgo., orig. bbls., bags, aa 22 in. up. 9@ 14 Cwt. 
bales) i Nitrite of soda, in 400-Ib 
Pepper loaf Sewing, 14%@2% in. ..1.25@1.65 r $10.31 
Pickle & Pimiento loaf.. Whole Ground Select, wide, 2@2% in. -1.75@2.10 bbls., del. or f.0.b. Cheo. 
Allspice prime ...... 1.00 1.09 Extra select, Pure rfd. , gran. nitrate o! 505 
oo. 1.07 1.19 2% @2% in. ......0.. 2.25@2.60 — BOUA wre ee esses reser ee seee t 
SEEDS AND HERBS Chili, Powder ....... 47 Bungs, A ty Se eae aa 34 Pure rfd. powdered nitrate ol 
(Le.1. prices) Chili Pepper ........ 41 Bungs, domestic ..... 18@ 2% Salt, i i cy Gan oo f 45,000. 
Ground Cloves, Zanzibar .... 59 65 Dried or salt bladders, 1b: - ce me cee S ce 
Whole for sausage Ginger, Jam., unbl. on 88 piece: f aft "Ohe Lag er ed, 29,40 
Caraway seed ... 25 30 Mace, fancy Banda. .3.25 3.50 8-10 in. wide, flat... 9@ 11 nea aes a °° oa 
Cominos seed ... 28 33 West IMGIOS ...<..06 ne 3.36 10-12 in. wide, flat... 9@ 11 haw . b ge h id 74M 
Mustard seed: East Indies ....... 2.98 33-55 tn. wide, Gat... 150 18 givens *O* Weee, Chee... oe 
Ary 23 Mustard, flour, fancy. .. 37 = oc) ; 9 
yellow Amer... 17 et PEO ae oe 33 "Sa oe 29 mm moaned of Seats, f.0d. B.S... 
, ned standard cane 
Oregano ........ 34 West India Nutmeg.. .. 90 and down oa 00@4.15 ran. basis (Chgo.) 
Coriander Paprika, Spanish ... .. 51 Nemes. 1 hie i Pee tetas 
Morocco, No. 1 20 24 Pepper, cayenne .... .. 54 29@32 mm. 3.75@4.15 — = F pense es 
Marjoram, Pepper: aa ete ot . Reserve, La., 8 
‘rench ....... 37 62 Re TS ee 54 32@35 Be earns eos e sae 
Sage, Dalmatian, ae ee 47 51 Pn le ao Bike sie iced ee ye 53 1.68 
ie eee 58 66 BRECK Ss re outset es 43 47 35@38 1.65 outs, Gaitage”... ae I 
B: Scies .65@1.90 Ex-Warehouse, Chicago ... 17. 
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oa INSULATION 
against 
ime in 
00 Ibs. y 
121, liuthn HOWE: 72857 
CY 
= HOLDS INSTALLATION COSTS WAY DOWN! 
CTs 
orion HOWE AMMONIA COMPRESSOR ASSEM- 
” BLIES, in capacities to 50 H.P. in both Standard 
product and Booster models, are now factory assembled 
ymnsumer . . . 
ckages on steel base with drive and electric motor. 
r shelf 
sizes a 2 
—_ SAVE Special Foundation 
095,000 
086000 SAVE Space 
139,000 SAVE Installation Labor 
104,000 P 
SAVE Expensive Belt Guard 
3,310,000 
2,828,000 
344,000 7 ‘ . 
1,567,000 The same high quality—medium speed—long life 
8,780,000 Z P 
4'446,000 —Howe Compressors are now built into a com- 
135,000 pact assembly. Makes possible finished installation 
ee in a matter of hours after delivery. The experience 
505,000 O 3 7 prea % and know-how gained from 44 years of refrigera- 
= . tion equipment manufacturing backs every Howe 
py recommendation. Your inquiries are invited. 
‘ne CUTS POWER 
396,000 ‘ : 
161,000 t SU ] Write for literature 
15:777 000 Hi @ W EE; ICE MACHINE CO. 
00,180 0 © APPLIES EASILY WITHOUT WASTE Distributors in Principal Cities. Cable Address: HIMCO Chicago 
@ LOW CONDUCTIVITY FOR 2823 MONTROSE AVE. ¢ CHICAGO 18, ILLINOIS 
- Ses EFFICIENT HEAT BARRIER SHEE 1082, seadditnnns 06 eennnie salamat 
: 34@ 3h ers, coolers, fin coils, locker freezing units. air conditioning 
** 3@ % (cooling) equipment. 
ll 1s@ ® @ ALLOWS CLOSE TEMPERATURE 
5 - EERE: oe 
CONTROL ae 














@ LASTS A LIFETIME 50 “a aaa 








- + -2.00@2.0 OZITE All-Hair felt is easy to install for curves, 
ae straight pipes or valves... applies without waste | 
Ib. 10a ... provides maximum capacity of refrigeration | 
te of is units... Ozite is practically indestructible. | 
— 88 Write for Bulletin No. 300 
ag | 
a2] No hane rs 100 o°MPley 
7 ape \ | 
Pre re) 
ea «= AMERICAN HAIR & FELT CO. 
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ago... Ta MERCHANDISE MART © CHICAGO 54, ILLINOIS 
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F . «+ Chicago and outside 
—— 
May 28, 1956 — 
WHOLESALE FRESH MEATS B — 
EEF PRODUCTS WHOLESALE FRE 
CARCASS BEEF (1.c.1. prices) BEEF ae re ae _— 
“athvs etecr- zesguee, No. has. » +2814 @32 {etuorices) Veal breads, ‘oun " 
Prime, 600/800 36% parts, Teg., icsiss Bo aaa cA FRR ee ee 
e, 600/800 ...... 36% Livers, sel., 35/50's a a Wester De vad sda neh otic cas cee oe 97 
Gpoice’ 700/800 see 34% Livers, reg., 35/508... ayo wt. Beet aan se snelohs panera bs 
Good, 500/700 .. ers aor Lips, scaldei, 100s .... t cues caee 8/700. .$38.50@ 40.00 Oxtails % Ib./ai i ae it 
RR ee 25 @25% tees. — 8 Chalea es ce. . 37.50@39.00 ’ pF SPOR... ccces 1l 
"ele alg Shes See = ++ Tripe. scalded, 1090's .... 5M Lect che 00.. 3 3.5 
Siercanieer an ae oe asi Tripe, cooked, 100's 6° Choice care., 7/800.. 34.500039.50 i — 
- 22% Melts, 100’s .........+.. Hinds, pr., 6/700... 49.00@51.00 ‘SP Fingers, 1.c.l. carcass prices) 
Lungs, 100's .......+.-- 5 Hinds., pr., 7/800... 47.00@50.00 City 
PRIMAL BEEF CUTS Udders, 2008 ........ winds., Oh. Sea -« 46.00@48.00 Prime, 30/40 $56.00@58.00 
Ute inds., ch., 7/800... 44.00@47.00 PA oon 40/45 58.00@ 60.00 
. rime, 45/55 5. nr 
ee FANCY MEATS BEEF CUTS Prime, 55/63 31.00€155.00 
Wereairs., 5/800 pkey 26 @2in (1.¢.1, prices) i (1.e.1. prices) Choice, 30/40 36.00@5S.¢ 
Rounds, all wts. ..... 41 @42 Beef tongues, corned ... 43 Tile Shee City —-. Sa 57.00@ 59.00 
T4./loins, 50/70 (ici)..78 @8s Veal breads. Hindatrs., 600/700. 52 @ 55 ao aan 00@ 57.00 
Sq. chucks, 70/80 .... 28n ander 19 OM. 66isc0%. 2 Hindatrs., 700/800. 50 @ 33 OnOrcS, (Sy7 oe 55.00 
Arm chucks, 80/110... —-26%n 12 0% UP ves 99% Hindatrs., 800/900. 47 @ 49 cou’ see 
Briskets (Icl) ....... 20% @21 Calf tongues, 1 1b./dn.. 22 Rounds, flank off .. 42%@ 433 acne, A 00@56. m 
Ribs, 25/35 (Icl) ....55 @56 Ox tails, under % Ib. . 10% Rounds, diamond G 4'2 Good, 45/55 ......... 53.00@55 
Navels, No. 1 8 @ 8% OX tails, over % Ib. .. 16 bone. flank off-.. 43 @ 44 v cmd 
Flanks, rough No. 1..12 @12% Short loins, untrim. 72 @ 80 Prime, 45/dn sa. cnmee 
Choice: BEEF SAUS. MATERIALS iphone 24000030 
DORs. 3 @ », 55/65 Dh 
Hindqtrs., 5/800 ..... 42 @42% FRESH Ribs (7 bone cut).. 48 $ 4 pa a yr tee 53.00@ 55.00 
Foreqtrs., 5/800 ..... 24 @24% Canner—cutter cow Arm chucks ....... 28 @ 30 Choice, 45/55. Re eh 3 OUGST.00 
Rounds, all wts. ..... 41 @il% meat, bbls. 32%, @334 Briskets .......+.. 233 @ 26 Choice, AE costae 32.006034.00 
Td. loins, 50/70 (lel). ‘63 @68 ~— Bull meat, bon'ls, bbls 33% @34 eee Ee ERE 10 @ 12 Good, 42 5/an. reac aeat 15:000048.00 
Sq. chucks, 70/90 28 Beef trim, 70/85, "pbls... 2914 Foreqtrs. (Kosher). 31 @ 34 Good, 45 735 Ae . woaso. 00 
— eager 8 se 6 @27 Beef trim, 85@90, bbls.. 27 : Arm chucks (Kosh.) 32 @ 36 sell eae 
riskets ere 20%@21 Bon’ls chucks, bbls 42 32% Y eS : 
Ribs, 25/35 (cl) ....44 @47 Beef cheek i" Piatt Omea a ; pi apitiennmag set 
ey — — : “a @ 8% trimmed, bbls. ......- 1914 Hadetes” 700/000 = , 2 acetate 
s, rough No. 1 ..12 @12% Shank meat, | 3414, i 2. Z @ 4 
Good: ~ . ry Bow png i ; : an : i ae = a 45 cae ae 38.0000 41 00 
i por + igs Ne _ s, nk = 2 « b Ce 
ee pon Weal tei cion'is, ola... ay) Remade } resol 42 @ 43 = oe. Wamiewsss 33.00@39.00 
ee rr ee 27@28 y bone, flank off... 42%@ 431% Good, 80/130....... yet pep 
MEME. Fue ocesncicnanens 19@20 VEAL—SKIN OFF Short loins, untrim. 58 @ 64 Com'l, 50/ 80....... 38 OE 29.00 
IDS oe eeseeeeeeeeeeecee 39@41 (Carcass) an. 2 ee Com'l, 80/130......... 29.0040 32.00 
BR, Ks isandeseushecceee 54@57 (L.e.1. prices) ie Pitan etmek 13 @ 13% 4 n 
. e.1, Ribs (7 bone cut).. 45 @ 50— ' 
cow Prime, LL , :. $42.00@43.00 Arm chucks ... . cal, we ¢ 4 Suvenene CAT 
& BULL TENDERLOINS Prime. 110/150 ...... 41.00@42.00 Plates ..00ss00ees 9 @ 11 hye a ose $1.50 
ee ae as Choles, 80/110 «..... 36.00@38.00 Foreatrs. (Kosher). 30 @ 33 Breast fat (ewt.) 0.0.02... 2:95 
pee heed Cow, a/an mare i — a suneeh 36.00@38.00 Arm chucks (Kosh.) 30 @ 33 I SS 5 eee -. 2.50 
0@82. ||. moc a4 ees erase eos" Sevise goavees Hees pes ‘ nedible suet (cwt.) ........ 2.50 
87@90..... Cow, 4/ eee 7 76 1 nerci Paalcatas 
+ oe By bo whey 14@ 76 Commercial, all wts... 30.00@34.00 N. Ms MEAT SUPPLIES ah 
—— av = . “1 . ~at Yee > > Oo 
seo... Bull. 3/up .... 86@89 CARCASS LAMB pa ar —— by = USDA Week pm Ma 26... rg | 
‘ —— Marketi Service wee ended —— mera 52, 
oust AM SETS “a (Led. prices) May 26, 1956 with comparisons: na ork B 
E Prime, 40 50 RAGES: None ata: STEER AND HEIFER: Carcasse oon ended May 26... 39,284 | 
NN ED ccc neces bess 41% rime, 50/60... eee eee .. None qtd. Week ended May 26 Rie Week previous ....... 35,237 
Outsides, 8/up ......... 38 Choice, 40/50 .........-- None atd. Week ae oe te. | COUNTRY D MEAT 
Knuckles, 744 up ..........-. Wh Choice, 50/60 ......5066. None atd. yen Mena een 12,575 VE ee 
ee Good, all wts. 44 cow: =a 1 Carcasses 
ican” ae. eo s Week onded Bay 26. 700 Veek ended May 26 ... 9 
CARCASS MUTTON ee a ae Week previous rs , 2 ae van Week previous ........ . Hh 
(1.e.1, prices) Springs, pr. BO... 5 BULL: , al 
Choice, 70/down ...... 34 nt ila Week ended May 26 . 32 Week ended May 26 ... 2 
Good, 70/down ........ Seas 213 aeclaan, = Week previous Siena 376 Week previous ......... ri 
Springs, ch. VEAL: oo AND MUTTON: 
:, Week ended May 26 . 2,106 yeek ended May 26 ... 
P. Week previous .. white 71 Week previous ........ is 
ACIFIC COAST W — | 
HOLESALE MEAT PRICES Week ended stay 20... ain PABA. FRESH MEATS 
FRESH BEEF (Carcass) rs ae San Francisco §=—=_ No. Portland — to i mae = 
ass): May 2 May 28 , 98 geet WESTERN DRESSE 
STEER: ly May 28 Week ended May 26 ... 771 eid core ee DRESSED 
Choice: Week previous ........ 2,467 Chae, Safes pean 
500-600 Ibs, ......... 00@35.00 $35. 00@36 al HOG AND PIG: NOICe, OUU/ i + +. $35.50@37.00 
aaa aay thn . 35. $35.00@36.00 $33.00@36.00 Fadl sas ’ on Choice, 700/900 ... 136. 
Good. Ibs. ........+- 32.00@34.00 33.00@35.00 32.00@35.00 Week pon ga =e Hind: 500/700... 83 2 oars a0 
od: K WD seccsces inds, choice ¥ 
509-600 Ibs. ..... 30.00@23.00 29 (OA! PORK CUTS: Wine. Gok 48 
<fgpee .. +2. 80.00@33. 32.00@33.00 32.00@: si rs: mee, BOOG. + 0 
eoowaO ihe. ' Seaensl ae a aes a 3 00@34.00 Wank anne diay 28 » or Rounds, pina ee 40.00@ 43.00 
Co cial: . 31.00@33.00 , 1 May 26 ...1,087,219 > Bee base 44.00@45,00 
Dommercial : Week previous ........ 1,283,853 Rounds, good ...... 40.00@43.00 
350-600 lbs. .......... 28.00@31.00 29.00@31.00 29.00@32.00 BEEF CUTS: COW: 
cow: bs pe ended May 26 ... 386,236 pert all wts. ....$27.50@28.50 
Commercial, all s 95 o7 oF * | eek previous ........ 471,404 ility, all wts. ... 26. 0G 
Oility. atl wis. - 2... 24.00@26.00 pipes toyed 24, . VEAL AND CALF CUTS: VEAL (SKIN OFF): -_— 
eee thas pet ~ 00@2 5-0 24. ai. 2% ¢ Week ended May 26. 8.00 Choice, 80/110 ; ‘ 
Bull, util, & com’) . 38 00G31.00 38.00620 ro 21.00@25 Week previous agelven ye Choice, 110/150... a OG 30.08 
y 28.00@30.00 None quoted LAMB AND MUTTON: : Good, 50/ 80 ** 31 00@33. 
yeren caLr ae ir Week ea aac lia ” Good, DOTEAO” veces 2 33.006 
Tithe (Skin-off) (Skin-off) (Skin-off) Week pence Ra wigan By Good, 110/150 ..... 34.00%: 
ihctalSh le cet ey Se 29200 LAMB: 
900 Ibs. dov ; 3 ae ; BEEF CURED: “ar hy 
Band down 8.00@40.00 36.00@38.00 37.00@41.00 cs wire a a — : rime, 30/45 $50.00@ 55.00 
i K May 26... i3, *rime, 45 == 
aoc iP as ve re Y Prime, 45/55 ...... .00@55.00 
00 Ibs. down ........ 35.00@38.00 34.00@37.00 35.00@38.00 Phe ion Sera aoa — +” aoe ~~ 5.0040 35.09 
PORK CURED AND SMOKED: Choice, 45/55 ...... 53.00@55,00 
ee en Week ended May 26... 192.228 Good, 80/45 22.0... 15.00@ 53.00 
Prime Week previous ........ 312,824 Good, 45/55 ..ceses 18.00@ 52.00 
MOD Whe cx ics 17.00@49.00 had LARD AND PORK FAT: LOCALLY DRESSED 
OE gee eet ere 17,00@ 19.00 pipe pe 48.00@51.00 Week ended May 26 ... 8,893 STEER BEEF (1b.) Choi * Good 
iiaane : ‘. 46.00@49.00 Week previous ........ 7.580 Hinds, 500, 800. 44@ 46 net 
eee ... 47.006 7 , Hinds, $00/900... 43445 3840 
it Ibs SII atloo@ 49.00 eos bpd 48.00@51.00 LOCAL SLAUGHTER Hounds, no flask. 4tads 302 
Yood, all wis... | 45.00@ 48,00 43.00@45. in si septa CATTLE: ne =. + Sb. OSS ae 
3.00@45.00 45.00@50.00 Tg eae ts sin “2 Full loin, untrim. 44@48 40@4#2 
MUTTON (EWE): Neck oniet Mey 3 .. ee ee 
Choice, 70 Ibs. down... 15.00@18.00 ne oO CALVES: OUB .cccces 9,989 _ G eer -.. 44@48 38@42 
4 Ange mig Re 8. D oted 14,00@17.00 Rae ait oe ; Arm chucks ....- 26@29 25@27 
Good 5.00@ 18.00 None quoted 14.00@17.00 con oes ee Seaengge eta 3@25 23@% 
© vue snes 0,209 Short plates ..... 8%@12 8%@12 
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§.00@ 52.00 
ED 

ee Good 
146 39@42 
45 s$@40 
45 39@42 
43 38@4l 
48 40@#2 
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Detours Need Not Spell Disaster 
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Batavia’s “Refrigeration Reserve” means positive protection 


The quality built into a Batavia Body takes 
the risk out of delivery. Despite delivery delays 
your product is protected. And that’s just one of 
the many dollar and cents benefits a Batavia 
Body provides. Ordinary maintenance costs are 
virtually eliminated, body life lengthened, de- 
livery breakdowns practically unknown. 


Why should you deliver in a Batavia Body? 
Let a Batavia representative show you, in black 
and white, why a Batavia Body costs less to own 
than any other. Let him show you why Batavia 
Bodies serve equally well for both the largest. 
and the smallest, companies in your field. 


LIFE BEGINS AT 40° 

Your product and your profits take a 
beating when bacteria-action causes loss 
of bloom, grade, quality. At 40°, when 
life begins, quality ends. Choose a Ba- 
tavia Body for complete protection. 





BATAVIA BODY COMPANY Batavia, Illinois 
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COMPARE THESE FEATURES 


Heavy-duty all steel Cold-Seal doors 
Superior Batavia-quality insulation 


Heavy-duty rustproof steel interior and 


exterior construction 


Large condensor and extra hold-over 


plates 


...just a few of the reasons behind 
Batavia’s lower-per-pound meat de- 


livery costs. 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, May 29, 1956) 


SKINNED HAMS 
Fresh or F.F.A. 
444% @45 


Frozen 


Re 
83@33% 
31% 

Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim effective 








January 9, 1956. 
PICNICS 

Fresh or F.F.A. Frozen 
PRRs by Oe 
Rea cc Sn ee 
, ae Eee 
|. eee J lg) ey we 
| SPER Sine daha 
| S/up, 2's in 

FAT BACKS 
Fresh or Frozen Cured 
ae a eee 3%4n 
| Lae eee 0 
LRU ae a RA 1214 
LO ee lS eS ae 12% 
| rn | Se 12%n 
lL ee oy, ae 12%n 
cl Tere eer - 12%n 
ere 20/25 ccccccvcee 12%n 











BELLIES 
Fresh or F.F.A. Frozen 
OS eee 
21@21% ... 
_. asa rere 
TE 
SASS 
PP oan ad 
| Se 
Gr. Amn, 
Sree 
ee 
SE 
yee /i 
SS Serres te 
Se thence 40/50 
FRESH PORK CUTS 
Job Lot Car Lot 
52@54.. Loins, 12/dn._ ..... 58% 
12@52% Loins, 12/16 ...... 52 
ee Loins, 16/20 ...... 41 
eRe Loins, 20/up ...... 35 


@40.. Bost. Butts, 4/8 .. 3414 


3314 @34 Bost. Butts, 8/12 .. 32% 
33%, @34 Bost. Butts, 8/up .. 324n 
38@40.. Ribs, 3/dn. ....... 35% 
Seen... Wee, B/S kcckccns 24% 
100620.; Ribs, G/N «.c.+ 5% 18 
OTHER CELLAR CUTS 

Fresh or Frozen Cured 
9%....- Square Jowls ........ ung. 
9% @9% Jowl Butts, Loose 9%b 
10n..... Jowl Butts, Boxed ..ung. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, MAY 25, 1956 


Open High Low Close 
July 12.60 12.65 12.50 12.52a 
-50 
Sep. 13.00 13.00 12.85 12.85a 
Oct. 12.95 13.05 12.90 12.90a 
wadg 12.80 12.80 12.70 12.70a 
dec, 


ee er 13.302 
Sales: 8,680,000 Ibs. 


Open interest at close Thurs., May 
24: May one lot, July 1,510, Sept. 
1,329, Oct. 325, Nov. 86, and Dec, 
lots. 





21 
MONDAY, MAY 28, 1956 
July 12.40 12.40 11.80 11.80b 
-37 
Sep. 12.70 12.70 12.12 
Oct. 12.77 12.77 12.25 
-75 
Nov. 12.40 12.40 12.05 12.05n 
Dec. 13.10 13.10 12.75 12.75a 
Sales: 14,600,000 Ibs. 


Open interest at close Fri., May 
25: May 1. July 14.69. Sept. 13.21. 
Oct. 332, Nov. 88, and Dec, 21 lots. 


TUESDAY, MAY 29, 1956 





July 11.82 11.97 11.80 11.82 
-85 

Sep. 12.22 12.40 12.20 12.20-22 
-25 

Oct. 12,27 12.27 12.30b 

Noy. 12.07 2. 11.95 12.05a 
-02 

Dec. 12.70 12.90 12.60 12.77a 

Sales: 14,040,000 Ibs. 


Open interest at close Mon. May 
28: July 1,330, Sept. 1,308, Oct. 
324, Nov. 90, and Dec. 21 lots. 


WEDNESDAY, MAY 30, 1956 
(Memorial Day) 


Legal holiday, no trading in lard 
futures, 


THURSDAY, MAY 31, 1956 


July 11.95 12.05 11.90 11.95 
Sep. 12.35 12.45 12.30 12.35-37 
Oct. 12.45 12.55 12.37 12.45 
47 
Nov. 12.17 2.17 12.05 12.12 
Dec. 12.82 12.95 2.82 12.90 
Sales: 8,000,000 Ibs. 
Open interest at close Tues., May 
29: July 1,262, Sept. 1,299, Oct. 


357, Nov. 89, and Dec. 23 lots. 
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CH6O. FRESH PORK AND 
PORK PRODUCTS 
May 28, 1956 
(1.e.1. prices) 


Hams, skinned, 10/12... 46 
Iiams, skinned, 12/14... 46144 
Hams, skinned, 14/16... 4614 
Picnics, 4/6 lbs., loose.. 25 
Picnics, 6/8 lbs. ....... 24 


(Job Lot) 


Pork loins, bon'ls ...... 66 @b67T 
Shoulders, 16/dn., loose. 
oe, ee 11 
Tenderloins, fresh, 10's.65 @67 
Neck bones, bbls. ...... b 8 
PG PE iis Sar krakcken 11 @12 
Peet, a¢., 90's .....6:. 6 @ 7 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers in 
job lots only) 
Pork trim., reg., 40% 
bbls. 


Ree Nh eed whe 6 ose 17 @17% 
Pork trim., guar, 50% 

eee, Ti csi RO EE 20 
Pork trim., 80% lean, 

Ei * 30 @31 
Pork trim., 95° lean, 

i Ee ee 38 
Pork head meat ........214,@22 
Pork cheek meat, trim., 

DONE Giawak ee ccswacee oe 24 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b. 


RAID. oiein:5 cian spineless aod $14.62 
Refined lard 50-lb. cartons, 
EO TOORD nice dcackese 14.12 


Kettle rendered tierces, f.o.b. 
CCR statue sauanwks-olee s 
Leaf, kettle rendered tierces, 
f.o.b. Chicago 15.62 


PTE se oce ke cw cw sceces 16.87 
Neutral tierces, f.o.b. 
ORR eres errr 16.37 
Standard shortenings, 
oe oe SS Serer 23.25 
Hydro. shortening, N. & 8S... 24.25 
WEEK'S LARD PRICES 
P.S. or P.S. or. Ref. in 
se D. R. 50-1b. 
Cash Loose tins 
Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
a4 or 


y 2..12.25n 
y 26-—1 
y 28..11.80n 
May 29—11.80n 
May 30..Holiday, 
May 31..11.80n 


11.37%n 13.37%n 
11.3746n 13.3744n 
11.124%n 13.1216n 
10.90n 12.8714n 
no trading. 

10.80n 12.8744n 
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HOG VALUES MUCH 


(Chicago costs and credits, 


IMPROVED THIS WEEK 


first two days of the week) 


Mark-ups in pork, advancing at a more rapid rate than 
costs on live hogs, brought about better cut-out values 
this week. Light hogs retumed to the plus column, while 
the minus values on others narrowed appreciably. 


—180-220 lbs.— 


— 220-249 lbs.— —240-270 Ibs,— 


Value Value Value 
per per cwt, per per cwt. per per cwt, 
ewt. fin. ewt. fin. ewt. fin, 
alive yield alive yield alive yield 
DO ONE iS Sie ae kaa sek $13.45 $19.39 $12.96 $18.28 $12.12 $17.11 
WAC CG Tare) . wns es 4.36 6.28 4.42 6.29 4.08 5.65 
Ribs, trimms., etc. 1.78 2.53 1.638 2.17 1.44 2.00 
Comat. GF BORG .....0650. $17.03 $17.66 $17.19 
Condemnation loss .... .09 09 09 
Handling, overhead - 2.00 1.81 1.57 
iy oY $19.12 $27.51 $19.56 $27.55 $18.85 $26.86 
ROUTALs VALUE ...0<5 19.59 28.20 19.01 26.73 17.64 24.76 
Cutting margin ....+$ .47 $ .69 —§$ 55 —$ .82 —$1.21 - $1.60 
Margin last week ..— 1.80 —1. — 1.72 — 2.438 —2.37 — 3.30 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
May 28 May 28 


FRESH PORK (Carcass): (Packer style) 








San Francisco No. Portland 


May 29 


(Shipper style) (Shipper style) 


80-120 Ibs., U.S. 1-3... None quoted $29.00@30.00 None quoted 
120-170 lbs., U.S. 1-3. ..$29.50@31.00 27.00@29.00 $28.00@ 30.50 
FRESH PORK CUTS: No. 1: 
LOINS: 
BAO IEs.. oak cities 52.00@56.00 54.00@ 58.00 51.00@56.00 
10-12 Ibs. .00@56.00 56.00@ 60.00 51.00@56.00 
SEMBLE. Sivcavese cee 52.00@56.00 54.00@58.00 50.00@ 55.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
os at Ear 30.00@36.00 28.00@ 32.00 30.00@34.00 
HAMS, Skinned: ; " . 
ph 0) Rae rey er 49.00@55.00 54.00@58.00 52.00@57.00 
3 ere 52.00@58.00 52.00@ 56.00 50.00@55.00 
BACON, ‘‘Dry’’ Cure No. 1: oid 
ees oor 7: 34.00@41.00 38.00@42.00 36.00@ 40, 
810 he. Re nie pyc etelaad 32.00@38.00 36.00@ 40.00 34.00@37.00 
etc bp |” Sa a amen 30.00@36.00 34.00@ 38.00 32.00@34.00 
LARD, Refined: e weal 
Bs CORTON o5 s050% 16.00@18.00 18.00@20.00 4.50@17.5 
col, cormes & cans.. 1S ToT 80 18.00@19.00 None quoted 
WERNOSS hae dcucees 14.25@17.00 17.00@18.00 12.50@ 16.50 





N. Y. FRESH PORK CUTS 


May 28, 1956 
(1.¢.1. prices) 


Western 
Pork loins, 8/12 ....$54.00@57.00 
Pork loins, 12/16 .... 53.00@55.00 
Hams, sknd., 10/14... 48.00@50.00 


Boston Butts, 4/8 . 38.00@41.00 


Regular picnics, 4/8.. 27.00@30.00 
Spareribs, 3/down . 89.00@43.00 
Pork trim., regular... 28.00 
Pork trim., spec. 80° 44.00 
Box lots 
City 
Ilams, sknd., 10/14. . .$48.00@52.00 
Pork loins, 8/12 .... 56.00@61.00 
Pork loins, 12/16 . 55.00@59.00 


toston Butts, 4/8 .... 39.00@41.00 


Picnies; £76) .s.00 606.0 28.00@30.00 
Spareribs, 3/down - 40.00@43.00 


N. Y. DRESSED HOGS 
(1.¢.1. prices) 
(Heads on, leaf fat in) 
50 to 75 Ibs. ......$29.25@32.25 
75 to 100 Ibs. . 29.25@32.25 










100 U0. 320-- TOM: ces e's 29.25@ 
125 to 150 Ibs. . 29.25@3) 
CHGO. WHOLESALE 


SMOKED MEATS 


May 29, 1956 
Hams, skinned, 14/16 Ilbs., 
ye ERS yer ce ere §2 
Hams, skinned, 14/16 Ilbs., 
ready-to-eat, wrapped 
Hams, skinned, 16/18 lbs., 
So  .  IOOUER Eee ee 52 


Hams, skinned, 16/18 Ibs., 


ready-to-eat, wrapped ..... nA 
Bacon, fancy trimmed, brisket 

off, 8/10 lbs., wrapped .... 31% 
Bacon, fancy sq. cut, seedless 

12/14 lbs., wrapped ........ 30 
Bacon, No. 1 sliced, 1-lb. heat 

seal, self service pkye. .... 48 


May 28, 1956 
WESTERN DRESSED 
PORK CUTS—U.S. 1-3, Lb. 
Reg. loins, trmd., 8/12.. 52@55 
Reg. loin, trmd., 12/16., 52@a5 
Butts, Boston, 4/8 ...... 
Spareribs, 3/down 
Regular Picnics 
LOCALLY DRESSED 
U.S. No. 1-3, Ib, 
Ta gee 56@58 


Pork loins, 


Pork loins, 12/16 ...... . 5B@SS 
BGMMOG,, TOPE. 665k 2c ciesces 23@26 
Spareribs, 3/dn. ........... 36@38 
See: ee 50@53 
Gk. beams, Ta/M ....6.0.5. 50@53 
glu ie 0) Sse or 27@2 
Boston butts, 4/8 .........- 35@37 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
May 26, 1956 was 11.5, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 10.2 ratio for the pre- 
ceding week and 11.7 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.541, $1.503 and $1.491 
per bu. during the three 
periods, respectively. 
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ICES 


* tea 
May 29 


per style) 


ne quoted 
.00@ 30.50 


.00@56.00 
.00@ 565.00 
».00@ 55.00 


Smoked) 
).00@ 34.00 


2.00@ 57.00 
).00@55.00 


6.00@ 40.00 
$.00@37.00 
2.00@34.00 


4.50@17.50 
fone quoted 
2.50@16.50 





PORK 


SED 
Lb. 


16.. 52@d5 


SED 
No. 1-3, Ib, 


LL) B5@3t 
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(CEBICURE ; CEBITATE 


(Ascorbic Acid Merck) 


bacon and ham 
s ecrlier develop 
m cure-color a: 


OTHER TESTED USES 


Corned Beef—Cersitate speeds the 
development of uniform pink color, 
minimizes surface discoloration. 


Pickled Pigs Feet-—Add Cesirate to 
curing pickle and CEBICURE to vine- 
gar pickle to assure more appetizing 
color and better eye appeal. 


New Development is spray applica- 
tion of CEBICURE or CEBITATE to the 
surface of cured meats. This treat- 
ment is highly effective in protecting 
the color of such products as sliced 
luncheon meats, sliced bacon and 
hams. 


Research and Production 


for the Nation’s Health 


© Merck & Co., !nc. 











1956 


(Sodium Ascorbate Merck) 


Now... M.1.B. approved for curing 
all Pork and Beef products 





Only Cebicure and Cebitate 
offer all these advantages 


1. Especially designed for use in curing meat products. Both materi- 
als are free-flowing, non-dusting, and non-caking. Dissolve readily 
in cold water. Adapt easily to existing procedures. No additional 
equipment needed. 

2. Cut production costs by shortening curing time, eliminating pre- 
curing in many cases, reducing holding periods after pumping. 

3. Give meat products better, longer-lasting color, greater eye appeal, 

and faster movement at the point of sale. 

. Guard against costly losses by retarding color-fade or loss of 

bloom during storage. 


Supplied in convenient avoirdupois packages. Shipped with trans- 
portation prepaid from conveniently located stock points. 


Send for FREE booklet smn | 


The Handy Reference Guide for Meat Proc- MEAT PROCESSORS 
essors gives tested procedures for using f 
CesBicureE and CepiTATE, plus other valuable 
information needed in meat processing. Illus- 
trated. For free copy, address Dept. NP-62. 


ao > 











MERCK & CO., INc. 
Manufacturing Chemists 


RAHWAY, NEW JERSEY 
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BY-PRODUCTS... FATS AND OILS |" 





BY-PRODUCTS MARKET 


Tuesday, May 29, 1956 
BLOOD 
Unground, per unit of ammonia 
SEND “sn bate tS aennnplenbe $4 00-60. *5.00@5.25n 
DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose: 


ME eka bad ae sw ubele bese ss oe *5.50@575n 
ate Pe eo ee as *5.50 
| ES AS a ree ey *5.00@5.25n 


Liquid stick, tank cars ..........- *1.50@1.75 
PACKINGHOUSE FEEDS 


.$ 72.50@ 80.00 
70.00@ 75.00 


50% meat, bone scraps, bagged. 
50% meat, bone scraps, bulk ... 


55% meat scraps, bagged ....... 93.00 
60% digester tankage, bagged... 77.50@ 82.50 
60% digester tankage, bulk .... 75.00@ 80.00 
80% blood meal, bagged ........ 110.00@ 120,00 
Steamed bone meal, bagged 

Se. 5 ee eee te 87.50 
60% steamed bone meal, bagged. 65.00@ 70.00 


FERTILIZER MATERIALS 
Feather tankage, ground, sep 
per unit ammonia 4.25@4.50 
Hoof meal, per unit ammonia 6.00@6.25 
DRY RENDERED TANKAGE 
Low test, per unit prot, .... ..*1.25@1.30n 


Med. test, per unit prot. TET 1 291 /20@1.25n 
High test, per unit prot. .......... *1.15@1.20n 
GELATINE AND GLUE STOCKS 
Calf trimmings (limed) ........... 1.35@ 1.50 
Hide trimmings (green salted) .... 6.00@ 7.00 


Cattle jaws, scraps and knuckles 
SE A | 6. b6 oe i656 cic oown.s.vieis sone 55.00@5 7. 00 
Pig skin scraps and trimmings 7.00 


ANIMAL HAIR 
Winter coil dried, per ton ...... *125.00@135.00 
Summer coil dried, per ton *60.00@ 65.00 


Cattle switches, per piece ...... 4@5% 
Winter processed, gray, Ib. .... 21% 
Summer processed, gray, Ib. .... 15 


“Deliv ered. 





TALLOWS and GREASES 


Tuesday, May 29, 1956 








Late last week, choice white grease, 
all hog, again traded at 7%c c.af. 
East, with further offerings held at 
that price. Bids were reported %c 
lower. There was good inquiry for 
bleachable fancy tallow at 7c, Chicago, 
and 7%c to 7%c c.af. East, produc- 
tion considered. Other product was 
also in demand, with special tallow 
bid at 6%c, and yellow grease at 6c, 
Chicago. Prime tallow was bid at 7%c 
c.a.f. New Orleans. Edible tallow was 
available at 10%c f.0.b. outside points, 
and llc, Chicago, 

On Monday, the market assumed a 
soft tone, as buyers lowered their ideas 
and showed little active interest. Early 
in the day, bleachable fancy tallow 
sold at 7c Chicago basis, but later, 
trades were reported at 6%c Chicago 
basis. Also in the early market, choice 
white grease, all hog, sold at 7%c 
delivered East, but later was offered 
at 7%c, East. No. 2 tallow traded 
at 5%c Chicago basis, down %c. 
Choice white grease, not all hog, was 


offered at 7c, but buyers indicated Ke 
less. Bids on edible tallow were at 
10%c, Chicago basis, but sellers held 
firm to 10%c. 

Edible tallow traded at 10%c f.o.b. 
outside point, on Tuesday, to another 
outside point, but later was offered 
at 10%c Chicago, but untraded. 
Bleachable tallow sold at 6%c Chi- 
cago basis, %c lower. In additional 
trading at lower levels, special tallow 
sold at 6%c, yellow grease at 5%c, 
No. 1 tallow at 5%c, and No. 2 tallow 
at 5%e, all Chicago basis. Some off- 
yellow grease sold at 5%c Chicago 
basis. Choice white grease, not all 
hog, sold at 6%c Chicago basis, and 
choice white grease, all hog, sold 7%%c 

c.a.f, East. 

TALLOWS: Tuesday’s quotations: 
edible tallow, 10%c @ 10%c; origi- 
nal fancy tallow 7c; bleachable fancy 
tallow, 6%; prime tallow, 6%c; spe- 
cial tallow, 6%c, No. 1 tallow, 5%c, 
and No. 2 tallow, 5%c. 

GREASES: Choice white, not all 
hog, 6%4c; B-white, 6%c; yellow 
grease, 5%4c; house grease, 5%c; 
brown grease, 5c; choice white grease, 


all hog, 7'c, c.a.f. East. 











THE TEST OF TIME 


5) YEARS OF SUCCESSFUL SERVICE 


TO SLAUGHTER HOUSES, WHOLESALE & RETAIL MARKETS, AND LOCKER PLANTS 


Whatever your problems may be, call: 


DARLING & COMPANY 







DARLING & COMPANY 


616 











Chicago 9, 
Illinois 


Phone: YArds 7-3000 Phone: Waucomea 500 





Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 
CHICAGO | | ALPHA, IA. | | DETROIT | CLEVELAND | CINCINNATI | | BUFFALO a 
P.O. P.O. Box 2218 Lockland Stati P.O. B 
oe p Bag —" RAIN Mott OFFICE So Station Cincinnati 15, om Station Ae 


Dearborn, Michigan Cleveland 9, Ohlo 


Ohio 
Phone: WArwick 8-7400 Phone: ONtarlo 1-9000 Phone: VAlley 1-2726 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Buffalo 6, New Y 
Phone: Flimore 
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EASTERN BY-PRODUCTS 


New York, May 29, 1956 
Dried blood was quoted Tuesday 
at $4.50 per unit of ammonia. Low 
test wet rendered tankage was listed 
at $4.50@$4.75 f.0.b. per unit of am- 
monia and dry rendered tankage was 
priced at $1.35 nominal per protein 
unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 25, 1956 
Prev. 
Ope n 
July x39.. 17.381 
Sept. . 16.55b 
Oct, 5.7 
Dec. 
Jan. 
Mar. 
May 
July 
Sales: 36 


High 


Low Cc or 
hank 17.1 











MONDAY, MAY 28, 1956 
July woe 19.22 17.22 16:78 16.74 17.19 
OG. anas Se 42 16.42 16.03 . 16.08 16.43 
Oct. .... 15.50b 15.45 15.25 15.31b 15.62b 
Dec. .... 15.30b 15.25 15.05 15.09b 15.35 
Jan. .... 15.15b 15.15 15.05 15.03b 15.28b 
Mar. .... 15.10b 15.15 14.94 14.94 15.20b 
May .... 15.00b 15.03 15.03 14.88b 15.12b 
July 19.000. tae A 14.75b 15.00b 
Sales: 669 lots. 
TUESDAY, MAY 29, 1956 
July .. 16.70 17.05 16.70 16.96 16.74 
Sept. . 16.03 16.45 16.0% 16. 43 16.08 
Oct. .... 15.25b 15.62 15.3! 3 15.31b 
Dec. .... 15.10b 15. 15.1! 15.09b 
Jan, .... 15.00b 15.35 15.35 15.03b 
Mar. . 14.95b 15.30 15.12 14.94 
May ... 14.85b eRe 14.88b 
July .. 14,.80b 14.75b 
Sales: 347 lots. 
WEDNESDAY, MAY 30, 1956 
(Memorial Day) 
Holiday, no trading in cottonseed oil futures, 
VEGETABLE OILS 
Tuesday, May 29, 1956 
Crude cottonseed, carlots, f.0.b. 
ee hc te 5 ke.000 pais 9 5% 145¢n 
SS Serer er ee erie 14%n 
ASR SR ee 1454n 
Corn oil in tanks, f.o.b. mills .... 15%pd 
Soybean oil, Decatur basis ....... 13% @14n 
Peanut ojl, f.o.b. millx ........... 15%a 
Coconut il, f.o.b. Pacific Coust .. 12n 


Cottonseell foots: 
Midwest and West Coast 
East 


1%@ 1% 
- 1%@ 1% 





OLEOMARGARINE 


May 29, 
vegetables 


Tuesday, 1956 


White domestic 


Ce EE en ee eer 30 

See ORME SOURED, i 5 vis p00 0'b.0 0 50-06-0000 0d ed 26 

WEEGE GUUTROR DRG Soo dic cc cacieccccvovsscs 25 
Tuesday, May 29, 1956 

Prime oleo stearine (slack barrels)..... 131 


E ee ge) er ee earn 17T@17%y 


n nominal, a—asked, pd—paid. 


SHORTENING—EDIBLE OIL 


Shipments of shortening and edible 
oil in April totaled 280,691,000 Ibs., 
according to the Institute of Shorten- 
ing and Edible Oils. This was a sharp 
drop from March shipments of 383,- 
459,000 Ibs. Of the April total, 105,- 
975,000 Ibs. was shortening and 
154,072,000 Ibs., was edible oil. Ship- 
ments of both to agencies of the fed- 
eral government and government con- 
trolled corporations, and for commer- 
cial export totaled 20,644,000 Ibs. 
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HIDES AND SKINS 





Only a couple selections of packer 
hides traded up to early Tuesday at 
steady prices—Small packer and coun- 
try hide markets slow—No sales of big 
packer calf or kipskins reported — 
Sheep pelt market steady to easier. 


CHICAGO 
PACKER HIDES: The big packer 


hide market was quiet in respect to 
trading Monday of the new week, 
but bids were fairly active. Inquiry 
for most selections was %c off last 
week’s trading levels, with the excep- 
tion of butt-branded and Colorado 
steers, which were wanted at steady 
prices. Trade sources thought the 
carryover of hides from last week ac- 
counted for the lower bids in the mar- 
ket. Late in the day, light native 
steers sold steady and Rivers brought 
15c¢ and St. Pauls traded at 15%ec. A 
car of light and ex-light steers report- 
edly sold at 15%c and 17%c, respec- 
tively, a large outside independent 
packer involved. 

In activity early Tuesday, a couple 
cars of heavy native steers sold at 12c 
and 12%c for St. Louis and Sioux 
City production. Other trading was 
also accomplished on heavy native 
steers at 12c and 12%c. Branded 
steers sold at 9%4c on butts and 8%c 
on Colorados. 


SMALL PACKER AND COUN- 
TRY HIDES: Trading of small packer 
hides was slow to get started and, al- 
though prices were mostly steady, 
weaker undertone was believed in the 
making. There were reports that 40-Ib. 
average hides sold out of the South- 
west at 16%c and 17c. The 50@52-lb. 
average small packer hides were 
quoted at 12c and 12%c in the Mid- 
west, without early movement. 

There was no change on the 60-Ib. 
average, and this average was nom- 
inally quoted at 10@10%c. The 
country hide market was also slow, 
with bids for 48@50-Ib. average 
straight locker butchers at 10@10%c, 
countered with offerings priced at llc 
and as high as 12c in some instances. 
Country 50@52-lb. average renderers 
weer quoted at 9%c on a nominal 
basis. 


CALFSKINS AND KIPSKINS: 
There was no trading of big packer 
calfskins or kipskins reported, due 
again to lack of offerings. 

SHEEPSKINS: Quotations varied 
on sheep pelts, depending upon qual- 
ity, bor movement generally slow. 
No. 1 shearlings sold at 2.50, with 
most buyers trying for lower prices. 
No. 2 shearlings were quoted at 1.75 


up to 1.90, and No. 3’s mostly at .80, 
both on a nominal basis. Dry pelts 
were reported held at 22c an dat 236, 
without action. Pickled skins easier, 
with sales of lambs heard as low as 


9.00. 
CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 
May 29, 1956 1955 








Lt. ‘Mat. Steere iosdsx 15 @15% 12%@13 
Hvy. nat. steers ..... 12 @ 214 10 @10% 
Ex. Lgt. nat. steers.. 
Butt brnd. steers 9% 
Ol, BEASTS: cicsasediss 9 
Hvy. Tex. steers 9% 
Let. Tem. ateere ...3. 
Ue, IEG, OSs. 80s cces 138 @13%4n 
Hvy. nat. cows ..... 10%, @11n 
Rite MRE. COMB ccvcines 15 %@1e%n 12%@13 
Branded cows ........ 12 @13n 9144@10n 
ar 10 @10%n 8%@ 9n 
Branded bulls ........ 9 @ 9%n 7%4@ &n 
alfskins 
Nor., 10/15 ........50 @5 = 214n 40n 
10/down 45n 424on 
Kips, Nor., nat., 15/25 34n 28n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ....10 10%n 9 @ 9%n 
60 Ibs. and over ....10 @10%n 9 @ Yn 
SMALL PACKER SKINS 
Calfskins, all wts. 36 @37n 32Mn 
Kipskins, all wts. ....26 @27n 20n 
SHEEPSKINS 


Packer shearlings, 
a OR Perris 50n 
Dry Pelts 
Horsehides, 


2 —_—— 2.35 


Untrim. 10.25n &. 00@8 50n 


N. Y. HIDE FUTURES 


FRIDAY, MAY 25, 1956 














ae High Low Close 
ake 12.50b- 70a 
12.75 12.65 12:70b- 80a 
12.90 12.83 19, 88b.13.00a 
13.05 13.05 13.05b- 20a 
re zats 13.25b- 40a 
13.40b- 60a 
MONDAY, ae” Pi 1956 
July . 12.45b 12.55 12.45b- 56a 
Oct. ... 12.60b 12.75 12.55- 50 
Jan, ... 12.78b 12.85 12.70b- Tia 
Apr. ... 12.95b eae 12.85b- 95a 
July . 18.15b = :13.25 13.00b- 1a 
Oct. ... 13.30b one 13.10b- 30a 
Sales: 22 lots. 
TUESDAY, MAY 29, 1956 
July . 12.35b =: 12.53 12.50 12.55b- 64a 
Oct. ... 12.50b 12.74 12.70 12.74 
Jan. ... 12.65b 12.81 1281 12.90b- = 95a 
Apr. ... 12.80b mass meattie 13.02b- 10a 
July ... 12.95b 13.06 13.00 13.15b- 25a 
Oct. ... 18.05b <nen sates 13.25b- 40a 
Sales: 9 lots. 
WEDNESDAY, MAY 30, 1956 
(Memorial Day) 
Holiday, no trading in hide futures. 
THURSDAY, MAY 31, 1956 
July 12.84-85 12.85 12.60 12.55b- 65a 
Oct. ... IA re 12.99 12.75 12.72 
Jan. 13.14-13 13.14 12.95 12.87b- 95a 
PY wees ee 13.02b- 158 
July noes isa Preys 13.17b- 35a 
i ee ree een Fite 13.27b- 50a 
Sales: 16 lots. 


Cold Storage Hide Stocks 


Cold storage holdings of hides and 
pelts declined to 59,682,000 Ibs. by 
the close of April from 62,826,000 Ibs. 
a month earlier, according to the Ag- 
ricultural Marketing Service. Current 
hide stocks were also sharply below 
the 89,831,000 Ibs. reported in stor- 
age a year earlier and compared with 
the five-year average of 64,061,000 
Ibs. Freer movement of hides in ex 
port channels has helped reduce hide 
inventories in recent weeks. 
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LIVESTOCK MARKETS ...Weekly Review 





USDA Sees Smaller Crop of 
Fall Pigs Than Last Year 


The U. S. Department of Agricul- 
ture has indicated that the two-year 
expansion in hog production is “about 
ended.” 

The spring pig crop is expected to 
be reduced by about 7 per cent and 
indications are that there will be a 
smaller crop this fall than last. 

The department based its  state- 
ments on reports from farmers in nine 
states. Hog slaughter will be down to 
last year’s level some time after mid- 
summer and will be below last year 
when the spring crop is marketed this 
fall. The department said this is an 
indication that hog prices this fall will 
not drop as low as last year. The de- 
cline in the last half of 1955 was the 
sharpest of record. 

Fewer fed cattle than last year, and 
more cattle off grass are in prospect 
for the remainder of 1956, the depart- 
ment said. It predicted cattle prices 
would continue gradually upward, 
reaching levels of a year ago in late 
summer or fall. 


Drought Hits Peru Livestock 


Livestock losses in a wide area of 
Peru have been estimated as high as 
30 per cent, because of severe eight- 
month drought. Slaughter of livestock 
is providing an abundance of meat and 
will increase Peru’s total meat produc- 
tion this year. However, meat sup- 
plies are unevenly distributed by 
areas. 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in Apr., 


1956, as reported by the USDA: 
Cattle Calves Hogs Sheep 
Total receipts ....16,076 4,820 4,904 22,860 
Shipments ....... 8,883 418 2,342 17,410 
Local slaughter .. 7,193 4,402 2,582 5,450 


LIVESTOCK AT 64 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 64 public markets 
during March 1956 and 1955, as 
reported by the U. S. Department of 


Agriculture: 









CATTLE 
Salable Total Local 
receipts receipts slaughter 
Mar. 1956 ..... 1,320,738 1,576,811 916,894 
Feb. 1956 ..... 1,328,082 1,554,671 945,486 
Mar. 1955 ..... 1,454,422 1,706,905 957,354 
Jan.-Mar, 1956. 4,347,165 5,106,246 3,046,187 
Jan.-Mar, 1955. 4,317,159 5,061,556 2,860,361 
5-yr. av. (Mar. 
1951-55) - 1,291,588 1,519,652 835,950 
CALVES 
Mar. 1956 ..... 256,396 328,374 209,436 
Feb. 1956 ..... 249,117 315,748 201,950 
Mar. 1955 ..... 301,235 378,599 236,72 
Jan.-Mar, 1956. 806,578 1,028,322 
Jan.-Mar, 1955. 871,670 1,114,992 
5-yr. av. (Mar. 
1951-55) 286,014 350,544 206,019 
HOGS 
Mar. 1956 . 2,283,375 3,293,601 2,420,068 
Feb. 1956 . 2,341,758 3,261,857 2,378,403 
Mar. 1955 . 2,071,601 2,924,341 2,104,112 
Jan,-Mar. 1 7,399,187 10,466,636 7,552,259 
Jan.-Mar, 1955. 6,181,074 8,695,602 6,166,076 


5-yr. av. (Mar. 


1951-55) .... 2,077,562 2,966,792 2,095 388 
SHEEP AND LAMBS 

Mar. 1956 ..... 548,874 1,087,381 612,904 
Feb. 1956 ..... 559,798 993,795 572,640 
Mar. 1955 ..... 670,243 =1,165,508 659,453 
Jan.-Mar. 1956. 1,816,689 3,329,187 1,883,219 
Jan.-Mar, 1955. 1,969,542 3,528,798 1,862,488 
5-yr. av. (Mar. 

1951-55) 563,504 1,036,225 560,712 


APRIL KILL BY REGIONS 
United States federally inspected 
slaughter by regions in April, 1956, 
with totals compared: 
(Thousand head) 


Sheep & 
Cattle Calves Hogs Lambs 





NN. Ath Stetee «2.0056 126 115 507 199 
S. Ath. States .....00 42 31 244 aie 
N. C. States—East .. 321 205 1,332 95 
N. C. States—N.W. .. 488 96 1,912 287 
N. C. States—S.W. .. 144 28 489 93 
S. Central States .... 165 84 438 135 
Mountain States ..... 104 7 89 138 
Pacifie States .....005 205 38 239 182 

RON so a socses Ke tae 1,545 604 5,252 1,129 

Totsie, 1058 occ 1,452 596 4,472 1,180 

Other animals slaughtered under Federal in- 
spection: Apr. 14,442 horses, and 5,515 


goats, Apr. 1955: 17,826 horses, and 5,790 goats. 


_ Data furnished by Agricultural Research Sery- 
te. 


SALABLE AND DRIVEN-IN 

RECEIPTS AT 64 MARKETS 
Total salable and driven-in receipts 
of livestock by classes during March, 


1956 and 1955 at the 64 public mar- 
kets. 


TOTAL SALABLE RECEIPTS* 





Mar. 1956 Mar. 1955 

COREE. ce vac se ewe eon 1,320,738 1,454,422 

EE fs AS Sadao cekoes 256,396 301,285 

Hogs ... «a sled eee 2,071,601 

| RT ee reer 548,874 670,243 

TOTAL DRIVEN-IN RECEIPTS 

Mar. 1956 Mar. 1955 

pv PRE ney Batt ge 1,323,269 1,422,448 
Ce a sires ces bo eae 300, 896 3 

Hogs ... . 2,872,515 2,548,660 

| a ee error 255,062 636,269 





*Do not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 


Driven-in receipts at 64 public mar- 
kets constituted the following per- 
centages to total March receipts: 
Cattle, 83.9; calves, 91.6; hogs, 87.2; 
and sheep, 51.0. Percentages in 1955 
were 83.3, 90.8, 87.0 and 54.6. 


Future Favors Sheep Raiser, 
Says College Market Expert 


The outlook of sheep and lamb 
producers for the next four or five 
years appears fairly good, according 
to Karl Hobson, Washington State 
College Extension marketing price 
specialist. 

Showing reasons for his statement, 
Hobson said the sheep population re- 
mains at a low level—little more than 
half that of the late 1930’s and early 
1940’s and that the wool support pro- 
gram will give sheep and lambs an- 
other advantage for the next few 
years. 

Sheep and lamb prices have been 
affected by the low prices of cattle, 
the marketing expert said, but the 
scarcity of lambs has held their price 
drop during 1955 to less than half 
the price drop for cattle. 
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DRESSED BEEF 
BONELESS MEATS AND CUTS 


SUPERIOR PACKING CO. 


ST. PAUL 
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Order from the big Koch Catalog 80 
of over 2200 items...write for FREE 
catalog. Try Koch's fast, dependable 
service...phone, wire or write. 


ROC q SUPPLIES Kansas ore Dares 


EVERYTHING for Meat Processing 
available FAST 9 





Koch customers from coast 
to coast recognize the familiar 

“Same Day Shipment” sticker. Koch 
ships most supply orders within 24- 
hours after they are received. You can 
count on Koch! 


2518 Holmes St 
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Strike Out extravagant One man does two jobs 
two-man method with Mepaco Rail Hoist 








| CLEANING |i 


SOLUTION 
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With a simple assembly line, as illustrated above, you can 
eliminate nearly all of the labor heretofore required for cleaning 
trolleys, hooks, etc. from the rail system for cleaning. There is no 
danger of employees being burned by hot trolleys. The entire op- 
eration requires only part-time attention of one employee. 


For further information write Dept. P or Teletype TWX OA 532. 
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Purch: 
ers at 
week ¢ 
1956, as 
Provisio: 


Armou 
13,314 | 
hogs. 

Totals 
39,195 bi 


Armour. 
Swift 
Wilson 
Butchers 
Others 


Totals 


Armour 
Cudahy 
swift .. 
Wilson 
Cornhusk 
O'Neill 
Neb. Be 
Gr, Oma 
Rothschi 
Roth ... 
Kingan 
Omaha . 
Union 
Others 


Totals 


Swift. 
Armour. 
Others 


Totals 


*Do » 
calves, 
direct te 


Armour, 
Swift. 
Hunter 

Heil .. 
Krey .. 


Totals 


Armour. 
S.C. Dr. 
Beet . 
Swift). 
Butchers 
Others 


Totals 


Cudahy 
Dunn 
Sunflowe 
Dold... 
Excel .. 
Armour. 
Swift 
Kansas 
Others 


Totals 


Armour. 
Wilson 
Others 


Totals 
*Do n 
talves, 6 
direct to 


Armour, , 
Cudahy , 
Swift .. 
Wilson | 
Com’l .. 

Atlas. 
United . 

Ideal 

Gr, West 
Globe, 

Others 


Totals. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, May 26, 
1956, as reported to The National 
Provisioner: 


CHICAGO 
Armour, 5,973 hogs; Shippers, 
13,314 hogs; and Others, 19,908 
hogs. 


Totals: 23,652 cattle, 1,202 calves, 
39,195 hogs, and 2,112 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,974 999 2,722 1,386 
swift .. 2,652 1,035 3 

Wilson . 1,177 naa- ae 534 
Butchers. 5,628 127 1,441 1,332 
Others . 1,143 ese 4,468 3,421 





Totals.12,574 2,211 11,620 8,064 


OMAHA 
Cattle and 





Calves Hogs Sheep 
Armour 4 5,957 447 
Cudahy 5,025 729 
ee 5,752 1,720 
Wilson 4,016 1,196 
Cornhusker 1,886 see eee 
O'Neill ... S808 
Neb. Beef. 616 
Gr, Omaha. SRY 
Rothschild, 1,314 
Sas 1,123 
Kingan ... 1,451 
Omaha .... 766 
Union .... 1,244 rr 
Others .... 455 11,345 
Totals ..28,268 32,095 4,092 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,279 799 11,583 3,398 








2,567 1,978 


Armour.. 1,959 346 
ane ee 450 


Others . 5,424 





Totals .10,662 1,145 21,208 5,865 
*Do not include 188 cattle, 2114 
calves, 634 hogs and 1,209 sheep 
direct to packers. 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
i) 









Armour... 703 7,112 765 
swift 1,765 10,611 1,826 
Hunter «oe 9,922 ous 
Heil 
Krey 





Totals. 6,763 2,468 35,742 2,091 





sIOUX CITY 

Cattle Calves Hogs Sheep 
Armour... 3,150 5 66,046 «1,181 
S.C. Dr. 

Beet .. 3,060 ee 
Swift) .. 3,257 Pes 1,008 
Butchers. 6038 aie ses sos 
Others . 6,480 2 138,581 93 

Totals .16,550 $7 23,266 2,367 

WICHITA 


Cattle Calves Hogs Sheep 
Cudahy . 1,815 619 3,547 
Dunn 159 oe coe 






Sunflower. 69 ae eas 

Dold ... 164 BAe 608 
Excel ... = 656 ere <6 +o 
Armour... 118 ae ewe 
Swift .. ses wane cos: eee 
Kansas . SOS sis Peri oe 
Others . 1,620 oan 65 1,828 
Totals. 5,409 619 4,220 4,763 

OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour... 2,214 227 1,417 1,795 
Wilson 494 3,018 1,079 
Others . 3,756 635 1 ) ek 


Totals* 9,101 1,356 5,670 2,874 

*Do not include 1,910 cattle, 97 
calves, 6,042 hogs, and 3,419 sheep 
direct to packers. 


LOS ANGELES 
Cattle Culves Hogs Sheep 


Amour.. 399 28 

Cudahy ‘ 

Swift .. 68 vate 

Wilson . 188 61 

Com’ 1,006 

Atlas 687 

United G49 9 415 
Ideal 5S1 

Gr, West 442 

Globe. 367 ‘ ees 
Others. 3,342 B45 S74 


Totals. 6,729 443 1,289 





DENVER 
Cattle Calves Hogs Sheep 
Armour.. 1,849 65 sae 
Swift .. 1,471 106 4,170 2,239 
Cudahy . 889 139 3,854 297 
Wilson . 713 eke aaa 
Others . 7,682 109 2,314 605 


Totals.12,604 419 10,338 10,851 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall... coe ar ex 220 
Schlachter 226 25 Fee 14 
Others . 3,610 1,356 12,452 387 


Totals. 3,886 1,351 12,482 621 


8ST. PAUL 
Cattle Culves Hogs Sheep 
Armour.. 5,618 3,162 12,737 524 
Bartusceh 1,327 Ware wae Soi 


Rifkin . 1,080 “33 
Superior. 1,889 


Swift .. 6966 2,341 18,760 1,195 
Others |. 2/832 2/549 75650" 73 


Totals.19,662 8,085 39,147 1,792 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour.. 1,073 1,389 1,830 11,405 

Swift . 2,308 2,047 1,337 8,660 

Morrell . 790 41 one 

City .... 646 11 wen ams 

Rosenthal 328 16 eee 144 


Totals. 5,145 3,454 3,167 20,209 
TOTAL PACKER PURCHASES 






Week Same 
ended Prey. week 
May 26 week 1955 

Cattle ....170,865 159,251 

0 ee 2 439 232,270 

Sheep . 65,701 63,862 





CORN BELT DIRECT 
TRADING 
Des Moines, May 29-— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 
sarrows, gilts, U.S, 1-3: 
eA | a re $13.75@15.75 
5.50@16.75 
».25(416.60 
ee eee 14.55@ 15.85 








Sows, cho.ce: 
270-330 Ibs. 1.75@15.50 
SBG-400 MS. 2 cnc ccs 14.00@15.00 
400-550 lbs. 2.50@ 14.10 
Corn Belt hog receipts 
were reported by the U. S. 
Department of Agriculture 

as tollows: 





This Last Last 
week week year 
est, actual = actual 
May . 40,000 36,000 59,000 
May .. 30,000 37,100 49,000 
May . 22,500 33,500 21,500 
May .. 58,000 50,000 Holiday 
May 29 .. 38,000 50,000 44,000 
May 380 ..Holiday 45,000 50,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Tuesday, May 
29 were reported as fol- 
lows: 

CATTLE: Cwt. 

Steers, prime ...... None qtd, 

Steers, good & ch...$18.50@22.00 


Heifers, good & ch.. 18.50@°0.75 
Cows, util. & com'l. 11.50@14.00 


Cows, can. & cut.... 10,00€@12.50 
Bulls, util, & com'l, 14.50@16.50 
Bulle, Cutter 2.06% 13.00@ 14.00 


VEALERS: 
Choice & prime ....$22.00@23.50 
Good & choice ).50@ 22.00 





Calves, gd. & ch.... 17.00@20.00 
1lOGS: 
U.S. 1-3, 120/180. ..$13.00@17.75 
U.S. 1-3, 180/200... 17.50@18.00 
U.S. 1-3, 200/220... 17.50@18.25 
U.S. 1-8, 220/240... 17.25@18.00 
U.S. 1-3, 240/270... 16.50@17.75 
US. 1-3, 270/300... 16.000 17.00 
Sows, ch., 270/360... 14.25@15.25 
LAMBS 


Gd. & ch., old crop.$19.00@20.00 
Springers, util. & ch. 25.00@27.00 
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WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended May 26, 1956 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 

Sheep & 





Cattle Calves Hogs Lambs 
Boston, New York Area! .......... 14,173 12,440 52,728 39,284 
Baltimore, Philadelphia .......... 25,662 2,816 
Cin., Cleve., Detroit, Indpls. ..... 20,817 15,134 
Chicago Area .... 44,967 4,304 
St. Paul-Wis. Areas 85,142 5,819 
Be Se ee ee 69,542 8,802 
FER GEEEIE D6. 6 6a't, a da ver eh i Dene wile 13,433 <u 
I ne oe l.cxsca usin ecereed 29,246 62,716 7,770 
NE els wh Wa ha: 40s 05. h cme et 24,896 10,094 
*Iowa-So. Minnesotat ............. 220,973 23,727 
Louisville, Evansville, Nashville, Not 


Memphis 
Georgia-Alabama Areas 





43,779 Available 





22,910 dasa 

St. Jo’ph., Wichita, Okla. City... 18,718 33,797 9,385 
Ft. Worth, Dallas, San Antonio .. 18,728 16,571 27,627 
Denver, Ogden, Salt Lake City 18,141 15,674 15,883 
Los Angeles, San Fran, Areas® 25,178 30,275 25,371 
Portland, Seattle, Spokane ....... 6,886 13,790 4,458 
GHA LUMAR: oc i vicccccensi 291,474 103,260 857,872 200,694 
Totals previous week ......... . 283,005 95,985 861,421 203,751 
Totals same week 1955 ......... 302,358 110,596 797,498 246,848 


*Includes Sioux City sheep and lamb slaughter. 

4Includes Brooklyn, Newark and Jersey City. 2Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
‘Includes St. Louis National Stockyards, B. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lee, Austin, 
Minn, ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. *Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended May 19 compared with 
the same time 1955, was reported to the National Provi- 
sioner by the Canadian Department of Agriculture as 
follows: 








GOOD VEAL 
2 STEERS CALVES HOGS* LAMBS 

STOCK- Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 

1956 1955 1956 1955 1956 1955 1956 1956 
Toronto ..... $18.89 $19.50 $25.26 $22.62 $23.87 $25.41 $32.2 21.5 
Montreal .... 18.60 19.95. 19.50 18.00 bevy "26,00 $32 00 — 
Winnipeg ... 17.13 18.48 25.66 20.66 19.00 19.00 
Calgary ..... 17.17 18.27 22.89 21.08 19.27 18.83 
Edmonton .. 17.00 18.10 23.00 21.75 20.00 18.55 
Lethbridge .. 16.50 17. 20.75 17.50 18.50 
Pr. Albert .. 16.25. 17.35 19.15 ens “ees 
Moose Jaw .. 16.10 17.50 19.15 
Saskatoon - 16.90 17.80 19.25 
Regina ..... 16.87 17.50 19.25 





Vancouver .. 17.50 17.50 





22.15 19.25 


*Candian Government quality premium not included, ¢Spring lambs. 


SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia: Dothan, Alabama and_ Jacksonville, 
Florida during the week ended May 25: 





Cattle Calves Hogs 
Week CORR BEGET oii. cscccviasesiccccs 2,749 702 12,456 
Week previous five days ..........se0. 2,421 457 10,537 
Corresponding week last year ........ 3,494 1,308 5,664 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, on Tuesday, May 
29 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, May 29 
were as follows: 


CATTLE: Cwt. CATTLE: _ Cwt. 
Steers, ch. & pr.....$20.00@20.25 Steers, prime ...... None qtd. _ 
Steers, gd. & ch.... 17.25@20.00 Steers, choice ...... $18.00@21.25 
Heifers, gd. & ch... 17.00@19.50 Steers, good ....... 16.75@19.25 
Cows, util. & com’l. 10.00@12.50 Steers, com’] ...... 14 16.00 





Heifers, ch. & pr... 18.50@22.00 
Heifers, gd. & ch... 16.50@18.50 
Cows, util. & com’l. 11.50@1; 
Cows, can, & cut... 9.50@11. 


Cows, can, & cut. .. 9.00@10.75 
Bulls, util. & com’l. 12.00@14.25 


VEALERS: 






—_ 











Good & choice ...... $17.00@20.00 Sulls, util. & com’l. 13.00@15.00 
Calves, gd. & ch... 15.00@17.50 Bulls, good (beef).. 11.00@12.00 
HOGS: HOGS: 
Sgcoreeete , si ome U.S. 1-3, 180/2 .816.00@17.00 
oo oo oo —.: U.S. 1-3; 200/220... 16.75@17.35 
Us 13 oe + 16.75 U.S. 1-3, 220/240... 16.75@17.‘ 
a a rept <a 16 10@ U.S. 1-3, 240/270... 16.50@17. 
Set oh Oh /eeh 14 8 U.S. 1-3, 270/300... 15.75@16 
Sows, ch., 270/360... 14.504 Sows, ch., 240/270... 15.00@16.2! 


LAMBS: LAMBS: 
Cee CUBR . i sca acaces None qtd. NOt eemeece oss $21.00@22.75 
Springers, gd. & pr..$24.00@26.50 PS eer 24.50@27.25 


4) 











SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended May 
26, 1956, compared: 








CATTLE 

Week Cor. 

Ended Prev. Week 

May 26 Week 1955 
Chicagot . 23,652 3 627,639 
Kaun. C ityd . 14,785 4,7 14. 404 
Omahat* . 28,615 25,682 30,363 
E. St. L ouist 9,231 10,242 9,486 
St. Josepht. 9,729 11,555 11,438 
Sioux City? . 10,407 10,106 8,551 
Wichita*t 5,777 4,689 3,753 
New York & 

Jer. Cityt. 14,173 9,989 10,397 
Okla. City*t 12,464 9,806 9,136 
Cincinnati§.. 4,167 4,007 4,631 
Deny A t . 9,932 21,130 19,863 
St. Pault 16,830 17,055 16,448 
Milwaukee $ 4,075 4,392 4,282 

Totals .163, 827 164,300 160,391 

HOGS 

Chicagot . 25,881 28,004 31,418 
Kan. City{.. 11,620 11,564 8,093 
Omahat* ‘ 40,515 34,895 42,402 
Kk. St. Louis} 35,742 35,606 16,300 
St. Josepht. 12,228 19,587 19,739 
Sioux Cityt . 13,411 14,040 13,737 
Wichita*t .. 9,984 8,369 10,224 
New York & 

Jer. cityt. 52,728 52,039 47,578 
Okla. City*$ 11,712 15,976 7,602 
Cincinnati§ 10,975 11,096 10,541 
Denvert inte d 11,908 13,054 
St. Paulf ... 31,497 32,649 32,646 
Milwaukeeft . 3,769 4,547 4,110 





Totals . .268,400 280,080 257,444 
SHEEP 

Chicagoy 2,112 2,215 4,520 
Kan, © ity? . 8,064 7,969 10,139 
Omahat .. 7,067 6,225 11,382 
E. St. Louist 2,091 j 
St. Jose pht. 5,096 3§ ity 
Sioux City{. 2,290 1,980 4.024 


Wichita*t 
New York & 


2,935 


3,705 3,210 


Jer. Cityt. 39,284 35,237 42,015 
Okla. City*t 6,293 6,450 8,126 
Cincinnati§ 564 345 586 
Denver 8,851 8,791 6, _ 
St. Paulf .. 1,719 1,899 
Milwaukeeft . 410 591 669 

Totals 86,776 84, 782 > 109, 801 

*Cattle and calves. 


+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter 
livestock in Canada 
week ended May 19: 


of 
for 


Ended Same 

May 19 week 

1956 1955 

CATTLE 
Western Canada,. 16,660 15,218 
Eastern Canada... 18,551 17,008 
ORNS viene Kes 35,211 32,226 
HOGS 
Western Canada., 54,186 58,485 


Eastern Canada., 60,185 19,131 
NES). 0.60 eames 114,371 
All-hog carcasses 
graded ce 


107,616 
-121,736 
SHEEP 


114,587 


Western Canada... 1,899 1,679 
Eastern Canada... 2,312 1,876 
CO) a re 4,211 3,555 


NEW YORK RECEIPTS 


Receipts of livestock 
Jersey City and 4lst st., 
New York market for week 
ended May 26: 

Cattle Calves Hogs* Sheep 
Salable 166 73 wee +) 
Total (incl. 
directs) .5,116 3,267 21 
Prev. week: 
Salable 
Total (inel. 
directs) .3,747 2,575 23,643 13,423 


»282 10,587 


206 19 9 


*Including hogs at 31st St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 

May 21 ..20,454 428 9,165 946 
May 22 .. 5,857 344 9,469 1,072 
May 23 ..15,247 478 9,689 1,701 
May 24 .. 2,197 372 10,761 1,350 
May 25 .. 864 784 9,159 Ot 
May 26... 597 197 1,891 5D 
May 28 ..21,000 500 10,500 
*Week 

so far 30,000 900 22,500 
Prev. wk. 25,811 772 18,6384 
Year ago 26,986 621 14,622 5 
2 yrs. ago 17,878 756 12,096 657 


*Ineluding 800 cattle, 
3,000 hogs and 
packers, 


100 calves, 
700 sheep direct to 





ag epee 
21 € 21 1,431 

12 2,803 Sale 

20 = 2,409 35 
















42 3,389 22 
2,407 124 
875 ° 
4,000 
so far 12,000 6,000 
Prev. wk. 9,927 33 4,234 hes 
Year ago 6,725 3,121 45 
2 yrs 
ago . 6,659 2 277 163 
MAY RECEIPTS 
1956 1955 
Cattle 185,077 173,248 
Calves 8,811 10,473 
Hogs 218,795 222,112 
Sheep 23,142 51,311 
MAY cad 
156 1955 
ORMNIO”” bance aes é 78,558 
SR. 455 oe 4: 56,040 
WARMED Gnacicacexs 2,536 17,361 
CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Tues., May 29: 
Week Week 
ended ended 
May 29 May 23 
Packers, purch... 24,576 25,643 
Shippers’ purech... 11,937 11,590 
AMEE Seaieecen 36,513 37,283 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
May 18 with comparisons: 


Cattle Hogs Sheep 

Week to 

date 84,000 395,000 156,000 
Previous 

week 263,000 398,000 155,000 
Same wk 

955 280,000 368,000 174,000 
1956 to 

date 5,798,000 10,983,000 3,402,000 
1955 t« 

date 5,815,000 9,307,000 3,756,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended May 24: 






( — Calves Hogs Sheep 
Los Ang. 8,500 10 1,450 1,075 


N. P'tland... 31295 


1,975 2,950 
San Fran. . "1/000 225 


1,100 1,800 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada in Apr., 
1956-55 compared, as _ re- 
ported by the Dominion 
Department of Agriculture: 


Apr. Apr. 
1956 1955 
Number Number 
COIS .nis00s 135.7838 
Calves oo... 106,643 
Hogs 494,319 
ee 22.030 





Average dressed weights 
of livestock slaughtered in 
the two months were (lbs.) : 


Apr. Apr. 
1956 1955 
CROURR 5 05.5,0,0-000 501.2 498.8 
Og ee 95.9 91.7 
_ eae 162.1 161.4 
BOGE ch asic bawe 44.2 44.3 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
May 29, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. 


Chicago 


HOGS (Includes Bulk of Sales): 


BARROWS & 


GILTS: 


U.S. No. 1-8: 


120-140 
140-160 Ibs.. 
160-180 Ibs.. 


180-200 
200-220 


Ibs.. 
Ibs.. 


220-240 Ibs.. 
240-270 Ibs.. 
270- 300 Ibs... 
300-330 Ibs.. 
330-360 Ibs.. 
Medium: 
160-220 Ibs.. 
SOWS: 

Choice: 
270-300 = Ibs.. 


300-330 
330-360 
360-400 


Ibs. . 
Ibs... 
Ibs... 


400-450 Ibs... 
450-550 = Ibs.. 
BOARS: 


Be WR. cs 


Ibs. .$14.00-15.25 


15.00-16.00 
15.75-17.25 
17.00-17.75 
17.00-17.75 
17.00-17.75 
16.50-17.35 
16,25-17.00 
15.75-16.50 
None qtd. 


-25-16.50 


15.00-15,.25 
15,.00-15.25 
14.75-15.25 
14.50-15.00 
14.00-14.75 
13.25-14.25 


9.25-10.50 


None qtd. 
None qtd. 


Kansas City 


None gtd. 
None qtd. 


Omaha 


None qtd. 
None gtd. 


St. Paul 


None qtd. 
None qtd. 


$15.50-17.75 $15.00-17.50 $15.00-16.25 $15.75-18.00 


17.00-18.10 
17.25-18.10 
17.25-18.10 
17.00-17.40 
16.75-17.25 
None qtd. 

None qtd. 


14.50-17.00 


None qtd. 

15.50-15.75 
15.00-15.50 
14.50-15 
14.25-14.75 
13.50-14,25 





8.00- 9.50 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 
900-1100 

1100-1300 

1300-1500 
Choice: 
700- 900 
900-1100 

1100-1300 

1300-1500 
Good: 
700- 900 
900-1100 Ibs.. 

1100-1300  Ibs.. 
Commercial, 

all wts. 
Utility, 
all wts, 

HEIFERS: 
Prime: 
600- 800 
800-1000 
Choice: 
600- 800 
800-1000 
Good: 
500- 700 Ibs.. 
700- 900 Ibs.. 
Commercial, 

all wts. 
Utility, 
all wts. 


Ibs.. 


Ibs.. 


Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 


Ibs.. 


Ibs.. 
Ibs... 


Ibs.. 
Ibs... 


COWS: 
Commercial, 
all wts. 
Utility, 

all wts. 
Can. & cut., 

ali wts. 
BULLS (Yrls. 
i ee eee 
Commercial 
Utility 
Cutter 


Ibs.. 2 


Ibs.. 2 


21.50-24.00 
2.00-24.50 
-00-24.50 
-25-24.00 





18.75-22.00 
19.50-22.00 
19. pipe 00 
19.25-22.00 


17.50-19.50 
17.75-19.50 
17.75-19.50 


. 16.25-17.75 


14,00-16.25 


21.00-22.50 


20.50-22.50 


18.75-21.00 
18.75-21.00 


16.50-18.75 
16,50-18.7% 


- 15.00-16.50 


13.00-15.00 


. 12.00-13.00 


- 11.00-12.00 


8.00-11.50 
Excl.), All 
11,50-12.00 


- 13.50-14.50 


12.00-13.50 
10.50-12.00 


VEALERS, All Weights: 


Ob. -& Ol... 
Com'l & gd.. 


CALVES (500 Lbs. 


Ch. & pr.... 
Com’! & gd.. 


20.00-25.00 
16.00-20.00 


18.00-20.00 
14.50-18.00 


SHEEP & LAMBS: 


LAMBS (110 L 


Ch. & pr....« 
Gd. & ch.... 


LAMBS (105 L 


Ch. & Bf... 
Gd. & ch, 


bs. Down): 
None qtd. 
None qtd. 


bs. Down) 
None qtd. 
20.00-22.50 


SPRING LAMBS: 


Gad. & pf... 
EWES 
Gd. & ch.... 
Cull & util. . 


22.50-25.50 


(Shorn) : 


4.00- 5.00 
3.00- 4.00 
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None qtd. 
22.25-24.50 
22.50-24.50 


22 25-24,25 


<a” aw 





20.00-22,2: 
20.25-22 
20.25 
20,25-22.50 





17.50-20,25 
17.50-20.25 
17.50-20.25 





15.00-17.50 
14,00-15.00 


None qtd. 


21.75-22.25 


19.50-21.75 
19.75-21.75 


17.25-19.75 
17.50-19.7 


14.75-17.50 


13.00-14.75 


12,75-14.00 
11,50-13.00 


10.00-12.25 





14.00-15.25 
12.75-14.00 


22.00-96.00 
15.00-22. 


Down): 


17.00-21.00 
13.00-17.00 


None qtd. 
None qtd. 


(Shorn): 





25.50- 


28.00 


4.50- 5.50 
3.50- 4.50 


17.00-18.00 
17.25-18.00 
71.00-17.15 
17.00-17.15 
16.00-16.50 
15.50-16.00 
None gtd. 


14.00-17.00 


15.00-15.25 
15.00-15.25 
14.75-15.00 
14.25-14.75 
14.00-14.50 
13.50-14.00 


8.50-10.00 


None qtd. 
None qtd. 
21.00-23.00 
20.50-22.50 
None qtd. 
19.50-22, 
19.50-22.00 
19.50-22.00 
18.00-20.00 
18.00-20.50 
18.00-20.50 
15.50-17.50 


14.00-15.50 
None qtd. 
None qtd. 


20.00-21.50 
20.50-21.50 


16.50-19.00 
16,50-19.00 


15.00-17.00 


13.00-15.00 


11.50-13.00 
10.50-11.50 


9.00-10.50 


11.00-12.00 
13.00-14.00 
12.00-13.00 
10.50-12.00 


19,00-21.00 
14.00-19.00 


15.00-18.00 


12.00-15.00 


None qtd. 
None qtd. 


None qtd, 
18.00-20.00 


23.00-26.50 


4.50- 5.50 
3.00- 4.50 





16.50-17.25 
16,50-17.25 
16.50-17.25 
16.25-17.25 
16.00-16.75 
15.50-16.00 
None qtd. 


17.00-18.00 
17.00-18.00 
17.00-18.00 
16.50-17.75 
16.00-16.50 
15.50-16.00 
15.00-15.50 


14,50-16.00 15.50-17.00 


15.50-15.75 
15.50-15.75 
15.00-15.50 
14,25-15.25 
13.50-14.50 
12.50-13.75 





9.00-10.50 


None qtd. 
21.50-% 23.2 25 





50 
50 
18.50-21.50 
18.50-21,.25 
16.00-18.75 
16.00-18.75 
16.00-18.75 
14,00-16.00 


12,50-14.00 
None gtd. 


20.75-21.75 


18.50-20.75 
18.50-20.75 


16.00-18.50 
16.00-18.50 


14.00-16.00 


12,00-14.00 


11.75-12.75 
11.00-11.75 


9.00-11.00 


12.00-13.50 
13.50-14.50 
12.50-13.50 


11.75-12.50 11.5 


20.00-22.00 
13.00-20.00 


17.00-20.00 


13.00-17.00 


None gtd. 
None qtd. 


None qtd. 
21.00-22.25 


24.50-27.00 


4.50- 5.00 
3.00- 4.50 


15.75-16.00 
15.50-15.75 
14.75-15.50 
14.50-14.75 
13.75-14.50 

3.25-13.75 


8.00- 9.00 


None gtd, 

None qtd. 

21.00-22.50 
20.00-21.50 
None qtd. 

20.00-22.00 
20.00-22.00 
19.50-22.00 
17.00-18.50 
17.00-18.50 
17.00-18.50 
14.50-16.50 


13.00-14.50 
None qtd. 
None qtd, 


18.50-20.00 
19.00-20,50 


16.50-18.00 
16.50-18.00 


14.00-15.50 


_ 


2.50-14.00 


13.00-14.00 


_ 


2.00-13.00 


10.00-11.50 


11.00-12.00 
13.50-14.00 
12.50-13.50 
50-12.50 


22.00-24.00 
14,00-22.00 


16.00-19.00 
12.00-16.00 
None qtd. 


None qtd. 


None qtd. 
19.50-22.00 


24.50-26.50 


4.00- 5.00 
2.50- 4.00 


2, 1956 








‘ 
\ 


THE NA 


day, 
ting 


aul 


qtd. 

qtd. 
-18.00 
-18.00 
18.00 
-18.00 
‘17.75 
-16.50 
-16.00 
-15.50 








-17.00 


-16.00 











0-18.50 
D-18.50 
-18.50 
0-16.50 
0-14.50 
e qtd. 
e qtd. soe 
0-20.00 dd - 
— (| if ZANZIBAR IS NOT TOO FAR... 
0-18.00 ’ 
ism Hl 
ae ... nor is Africa, or India, or Timbuktu, or what have you. 
oie Orbis goes anywhere in the world for quality spices. For in- 
0-14.00 stance, in a short walk through the Orbis plant you could test 
and taste Clove Buds from Zanzibar, Capsicum from Africa, 
0-14.00 and even Black Pepper from India. 
0-13.00 You'd see, too, the care and skill that go into the preparation 
11.50 of these spice flavorings. You’d see why they maintain uniform 
ie strength and flavor, and why they distribute so thoroughly in 
0-12.00 your finished meat product. They last longer and work better 
90-14.00 
pg to save you money. 
5-12.50 


Orbis Spice Flavorings are available in several forms: your 
00-24.00 choice of Oleo Resins, Essential Oils, or the newly-developed 





— “Spra-loc” Powder Concentrates. 

00-19.00 

00-16.00 

e qtd. 

as att ORBIS FLAVORS ARE MONEY-SAVERS NEW YORK 
Le) gd RIE cintcaco 

ne gtd. 

sonnel BOSTON 
CORPORATION 

MEMPHIS 

50-26.50 

.00- 5.00 

.50- 4.00 

1956 
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BOTH 


10) 
AND 


TREIFE 





1911 Warrington Road 
1 OF 


your 
roRtitiaslila-meyi 


UNIFORM 
QUALITY 


Sioux Ciry 


RESSED ic EEF 


Carload Lot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 


Phone 8-3524 and ask for: 
LLOYD NEEDHAM 
Vice-President 


JAMES KUECKER 
Carcass and Offal Sales 


JERRY KOZNEY 
Carcass Sales 


HARRIS JOHNSON 
Beef Cuts—Boneless Beef 


Sioux City Bressep 


Sioux City, Iowa 
S. Govt. Inspected Establishment No. 857 





You spend 





PERMANENT 
MAGNETIC 
No electricity 


CESC 


TRAP 


valve and horn 


REMOVE TRAMP 





EEF , Inc. : 











SAUSAGE 


installed between 


da 
Santa Rosa, California 
*Trade Mark Registered 


SN aan ORE 


a lot to 


WIN CUSTOMERS 


Why not spend a little to 


KEEP THER 


DO YOU BELIEVE the customer who 
bites down on a piece of Tramp 
Iron in one of your sausages will ever 
again buy your brand? 


DO YOU BELIEVE such a customer 
will keep the story of his (and your) 
misfortune to himself? 


oO 
s* 


IRON 


SANITARY MODELS FOR ALL 
POPULAR SAUSAGE GRINDS 
Ask for Cesco Balletin 191 


SOME DEALER TERRITORIES 
AVAILABLE 











CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. ‘’Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 





advertisements, 75c 


Displayed, $9.00 per inch. Con- 


Unless Specifically Instructed Otherwise, 
Advertisements Will Be Inserted Over a Blind Box Number. 
address or box numbers as 8 words. Head- 
lines, 75c extra. Listin 
per line. 
tract rates on request. 


All Classified 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


FOREMAN: Age 31, 5 years’ experience as indus- 
trial engineer in all pork processing operations. 
Experienced in time studies, methods, layout, 
standard costs, yields, accounting procedures, and 
equipment investigations. Goal—plant manager. 
W-1938, THE NATIONAL PROVISIONER, 18 E. 
4lst St., New York 17, N.Y. 








SAUSAGE MAKER: Large or small plant. 
years’ experience. Can figure costs, yields 
ean handle help. References. W-167, THE 
TIONAL PROVISIONER, 15 W. Huron St., 
cago 10, Ill. 


24 


NA- 
Chi- 





PLANT SUPERINTENDENT: 
ence. North and south 
furnished upon request. 
W-165, THE NATIONAL 
Huron St., Chicago 10, Ill 


30 years’ 


) experi- 
production. 


References 
Will locate anywhere. 
PROVISIONER, 15 W 





INDUSTRIAL ENGINEER 


Experienced in all phases of meat 
phasis on methods engineering, labor standards, 
incentives, standard costs, cost estimating and 
production planning and control W-204, THE 
NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, TN, 


packing. Em 


GERMAN BUTCHER 
to make all kinds of sausage 
ably in the St. Louis 
George Heinz, 407 12th 
U.S. Citizen. 


age 45) able 

job prefer 
Please write to 
Galveston, Texas. 


(Hamburg - 


area, 
Street, 





SAUSAGE FOREMAN: Seeks position. Experi 
enced in government inspection and union houses 
large or small W-205, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Tl. 


BUTCHER: Slaughter beef, veal 
partments, 20 years’ experience. Capable of 
running kill floor. W-206, THE NATIONAL PRO 
VISIONER, 15 W. Huron St., Chicago 10, Il. 


and lamb de- 


44 





HELP WANTED 





EXECUTIVE SALES MANAGER 
NATURAL SAUSAGE CASINGS 


well established international firm seeks 
competent aggressive man to develop and expand 
its The man has had ex- 
perience in selling natural or artificial casings or 
packing house by-products, or in sausage manufac- 
turing. 


Large 


sales force. we want 


He will operate from a midwestern loca- 
tion and will receive substantial five figure salary 
with increased remuneration commensurate with 
results. traveling All replies 
strictly confidential. 


Some necessary. 


W-194, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 





OFFICE MANAGER: Experienced 
and tax matters. Also credit work. 
sausage operation, Detroit area. Give full details 
of experience and present employer, education, 
age and family status in first letter. Applica- 
tion strictly confidential. W-185, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


in accounting 
Packinghouse- 





BEEF MANAGER: Emphasis on boneless beef 
operation, sales, figures, management. Must take 
full responsibility. Young growing organization 
in large midwestern city. All correspondence con- 
fidential. Write. with full details, to Box W-191, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, II. 





SALES MANAGER: Medium sized mid-west sau- 
sage and pork packer has an opening for an 
aggressive sales manager to take full charge of 
sales training and sales promotion. Experience is 
necessary. Give full resumé of past experience. 


HELP WANTED 


SALESMAN—NATURAL SAUSAGE CASINGS 





Large well established firm, headquarters Chicago, 
complete line sheep, hog, beef, and sewed casings, 
wants capable traveling salesman. Experience 
selling natural, artificial casings, or packinghouse 
by-products, or in sausage manufacturing helpful, 
but not essential. Good starting salary, expenses 
and car allowance. Write in full confidence. 


W-199, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Il. 





ASSISTANT MANAGER 

Chicago’s finest and fastest growing manufacturer 
of high quality sausages and smoked meats & 
an ambitious and aggressive young man betweet 
25-35 years of age with packing house experience 
and ability to take on responsibilities and leader 
ship in management of various departments, At 
tractive offer with a future. State full details 
of your background. All letters confidential. W-196, 
THE NATIONAL PROVISIONER, 15 W. Turon 
St., Chicago 10, IIl. 





FOOD INGREDIENT SALESMAN 
KADISON-SCHOEMAKER Laboratories, 703 W. 
Root St., Chieago, is desirous of adding one more 
experienced food ingredient salesman to their anles 
force. Prefer man who has following in the 
sausage and meat trade. Please contact Mt 
Barney Kadison. 





SALES TRAINEE 
Large well esetablished natural sausage casiif 
firm seeks young man to learn business and assist 
sales manager. Eventually travel. Good starting] 
salary. Write giving complete information. & 
replies strictly confidential. W-198, THE NA 
TIONAL PROVISIONER, 15 W. Huron St., © 





W-201, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, IN. 


cago 10, Ill. 
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